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ZUCCARDI 

V A LLE DE UCO 

“SebastiXn is making some of the country’s most exciting 

WINES BY PLACING A RENEWED EMPHASIS ON TERROIR AND BALANCE. 
ZuCCARDI IS ONE FUNDAMENTAL NAME IN THE FUTURE OF ARGENTINE WINE.” 

Robert M. Parker Jr's - The Wine Advocate Fzu 
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Italy’s scenic Cinque Terre 
is heaven on earth for wine 
and food lovers. 


BY KERIN O’KEEFE 




36 SICILY’S SUNNY FUTURE 

BY KERIN O’KEEFE 

Italy's biggest island is fast becoming the 
country’s most buzzed-about wine region. 

46 RHEINHESSEN’S RENEGADES 

BYANNALEEC.iiJiMA 
These mavericks are reversing the region’s 
reputation for mediocrity, crafting 
expressive, dry wines that represent a new 
era for Germany. 

58 EAST MEETS WEST 

BY KELLY M.MAGYARiCS 

These Asian-inspired cocktails add exotic 

flairtoyourhome bar. 

64 MEDITERRANEAN MEZE 

BY MIKE DESIMONE AND JEFF JENSSEN 
Make the meze tradition your own with 
a shareable mix of small plates and 
wine pairings from all corners of the 
Mediterranean. 


Cover photo by Jens Johnson. 
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editor’sletter 


VENI,VIDI,VINO 



Italy’s current pantheon 
of soon-to-be-stars has 
moved beyond the wines 
that sommeliers stockpile for 
their own tables, and onto the 
mainstream market. 


Look to Italy for some of the most exciting wines available today. 


taly has long bewitched American wine 
drinkers with its iconic collectibles, snch 
as Barolo, Amarone, Bolgheri, Brunello 
and palate-pleasing favorites like Prosecco. 

But the modern face of Italian wine goes 
beyond the storied pours that have made 
the country famous. Look to emerging 
regions like Etna in Sicily, Franciacorta in 
Lombardy and Alto Adige in the north for 
some of the country’s most eclectic, terroir- 
driven flavors. 

From spirited Nero d’Avola to crisp 
and clean Muller-Thurgau to the refined 
bubbles of metodo classico wines, Italy’s 
current pantheon of soon-to-be-stars has 
moved beyond the wines that sommeliers 
stockpile for their own tables, and onto 
the mainstream market. Food-friendly and 
affordable, these are the wines that you 
should seek out now, either for cellaring or 
drinking every day. 

Four distinctive regions of Sicily are 
the focus of Italian Editor Kerin O’Keefe’s 
article on page 36. Italy’s biggest island is 
fast becoming the country’s most buzzed- 
about wine region, with elegant options 
from Etna, Faro, Vittoria and Noto making 
serious waves. Heading north, on page 52, 
O’Keefe takes wine and food lovers on an 


eye-popping tour of the incomparable 
Cinque Terre region. 

Moving beyond Italy but keeping 
the theme of discovery, on page 46, 
Contributing Editor Anna Lee C. lijima 
profiles the Rheinhessen mavericks who 
are crafting expressive, dry wines that 
represent a new era for Germany. 

Also in the issue: On page 59, Asian- 
inspired cocktails add exotic flair to 
your home bar, while a small plate — or 
meze— feast, assembled by Lifestyle and 
Entertaining Editors Mike DeSimone and 
Jeff Jenssen, offers classic Mediterranean 
wine-and-food pairings on page 64. 

Cheers! 




Picnicking through 
Provence 

What could be more 
romantic than eating 
outdoors in the French 
countryside? We offer 
our picks of where to go 
and what to 
see, with recipes and 
wines to match. 


Film and Wine 

The worlds of sip and 
screen are mingling more 
than ever. We’ll talk to 
some of film and 
television's hottest stars 
about their favorite 
wines, places to dine 
and how they caught 
the wine bug. 


Italian Wines with 
Aititude 

Crisp acids and 
modest alcohol levels 
recommend the wines 
from the northern Italian 
denominations of Alto 
Adige, Valtellina, 
Valle d’Aosta and 
Carema. 


Dixie Distillers 

America's nexus of 
moonshiners and stock 
cars is home to a revived 
legal distilling scene. 
Meet the men and 
women who are steering 
the southeastern 
U.S. back to spirits 
prominence. 
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PAOLODEFAVERI 



ITALY’S PREMIER VINEYARD ESTATE 


VINITALY 
GRAND PREMIO 

1 2 National Awards. . . Best Italian Winery 


ITALIAN SOMMELIER ASSOCIATION (AIS) 
2010 WINE OSCAR 
Pioneering Italian Wlnentaking 
Environmental Respea & l^torial Enrichment 


INTERNATIONAL STANDARD ORGANIZATION 
ISO GENEVA 

First Winery in the World Recognized for Exceptional Environmental, 
Social & Ethical Responsibility & Leadership in Customer Satisfaction 


GASTELLO BANFI IL BORGO 


ComfertabU and charmingly elegant hospitality available in our 
18th century hamlet, ll Sorgo. 

“2014 Certificate of Excellence". - Trip Advisor 


1 ODOR’S TRAVEL 

10 of the WoHd’s Best. Most Luxurious Wine Country Hotels 


CONDE NASTE TRAVELER 
Top 25 Hotel in Europe I #9 Top Hotel in Italy 


CASTELLOBANFI.COM □□ 


click.discover.connect 

WINEMAG.COM 


^ Social Scene 


i 


Wine Enthusiast celebrates one of life's greatest pleasures, wine and food 
pairings, in every issue. This month, we asked readers for Instagram photos 
of their favorite matches. 






Follow us @WineEnthusiast 
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out&about 

CELEBRATING WINE AROUND THE WORLD 



LANUITEN ROSE, MIAMI 
For the first-ever Miami bash, rose devotees 
gathered at the Edition Hotel to taste 60 different 
pink wines. The event kicked off with the Wine 
Enthusiast Magazine ViP rose pairing dinner 
hosted by the hotei restaurant. Chef Jean-Georges 
Vongerichten’s Matador Room.onthe terrace. The 
next La Nuit en Rose will be held in Los Angeles on 
June 20. For more info, visit nuitrose.com. 


12 I WINE ENTHUSIAST | APRIL 2015 


WORLD REDYE ; MICHAEL KOVAC FOR GETTY IMAGES 








CESARl 


m\m 


CLASSICU 


WineEmthusiast 

WINE STAR 

AWARDS 


92 

POINTS 

2(106 


91 

POINTS 

2007 


91 

POINTS 

2008 


91 

POINTS 

2009 


92 

POINTS 

2010 


A combination of indigenous 
grope varieties and a unique 
production method puts this 
wine in a class of its own. 
Enjoy a wine os distinct os you. 


■ Cesari Amarone della 
Valpolicella Classico - 


Since 1 936. 


Italy may produce hundreds 
of great wines, but there is 
only one Amarone. 


DPICI WINES 

★ ★ ★ ★ ★ 
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ourcrush 

THIS MONTH 


THE CHANGING 
FACE OF WINE 

A new generation of winemakers is 
reinventing the look and tone of labels. 
They’re fun, bold and slowly chipping 
away at wine’s elitist heritage. »> 


< < 2011 Herman Story Wines 
Late Bloomer Grenache 
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W ine is both a work of art and 
a commercial product. 

It’s born out of crafts- 
manship, inspiration and 
a desire to express something to the 
world. Then, like any good or service, 
it’s marketed, shipped and, with luck, 
sold. 

It’s odd, then, that many of these 
pourable pieces of art — whose rai- 
son d’etre is to attract consumers — 
carry labels that are earnest, overly 
formal and often as creative as a mile 
marker on the freeway. 

It’s no wonder so many people are 
spooked when staring down a wall of 
wine at the shop. The packaging can 
be dry, confusing and snooty, making 
a novice feel dressed down and even 
ignorant. 

But there’s a new generation of pro- 
ducers and designers who don’t want 
to portray wine as some elite product. 
Instead, they want it to feel fun and 
flat-out cool, and they’re making wild- 
ly creative and alluring labels to match. 

Coming from mostly small and fledg- 
ling producers the world over, these 
new-wave packaging pioneers aren’t 
creating artistic labels for the sake of 
art — there’s a keen marketing method to 
their madness. After all, like every wine- 
maker, they want their wines to sell. 

“Many of the smaller producers we 
work with are just starting out and need 
to stand out in some way. They know 
the wine is good, they know people will 
like it and they also know they have 
nothing to lose, so they go for it,” says 




thecrush 


More and more p’rocjpcers are using labels 
TO attract a new generation of wine drinkers 
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Garrett Deiter, who, with his fiancee Sarah 
Berger, co-founded Makers 8 Allies, a 
design and branding firm in San Luis 
Obispo, California, that has helped 
regional producers like Desparada 
Wines, Folkway Wine Co. and Cane 
8 Fable Wines create some ground- 
breaking labels in recent years (like that 
grasshopper label on the left). 

Beyond trying to stand out on the 
shelf, bold and even funny labels are 
simply more approachable— something 
craft beer and artisanal spirit marketers 
have known for years — and this helps 
attract younger drinkers. 

Wine producers with playful labels, 
such as Orin Swift in California, the 
Cattral Brothers Vineyard in Oregon 
and Leon Perdigal in Cotes du Rhone, 
know if the packaging isn’t cool and 
Instagram-ready, people in their twen- 
ties won’t buy it, no matter how tasty or 
well-priced the wine. 

“Wine is such an intimate experi- 
ence already,” says Sarah Berger. “You 
usually share it with someone else. 
And assuming the wine is good, it’s a 
bonus when you can show off this really 
cool-looking bottle, too.” 

This richer experience is a market- 
er’s dream, because it helps a producer 
pull off one of the hardest things to do 
in the vast and oversaturated wine mar- 
ketplace: create a deeper brand imprint 
on the drinker. 

“A cool label can create an emotion- 
al connection to the wine,” says Berger. 
“People will remember that, and they’ll 
want it again. ” 
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EL WEISS 
VINE DINING TABLE 

Make wine an even larger part of your 
feasts with this handmade grapevine dining 
room table. Designed by California-based 
artist Michael Weiss, each unique piece is 
crafted from recycled century-old vines from 
vineyards throughout the Golden State. 
$4,700; wineenthusiastcom 







Cel 

ahogan 


Without the Cost 

le Racks 





thecrush 

WINE IQ 


LABEL DECODER: 

DRY GERMAN RIESLING 


Pick a better bottle every time 
with our four-step guide. 


Y ou’ve tasted delicious dry German 
Riesling and want to repeat the experi- 
ence. You look at the bottles and start 
scratching you head. Fear not — even 
pros think German labels are a nightmare. 
Luckily, great winemakers continue to make 
great Rieslings. Here’s how to find them. 
—Anne Krebiehl 

STEP 1 > Determine if it’s Dry 

Does it say trocken on the bottle? The word 
literally means “dry.” But, even if the word 
doesn’t appear, the wine might still be dry. The 
trick: Gheck the listed alcohol percentage. If it’s 
above 11 percent, you’re good to go. 

STEP 2 > Pick Your Regional Style 

While there are myriad exceptions, here are 
each region’s general flavor profile. 

Mosel, Saar, Ruwer: Thrilling, with peach, 
mineral and sometimes floral notes as well 
as spine-tingling acidity. 

Pfalz, Baden, Wurttemberg: Full bodied, 
with ripe, clean-cut fruit and a firm back- 
bone of acidity. 

Nahe, Mittelrhein, Franken: Crystalline 
and clean, with mineral and possible steely 
notes. 

Rheingau: Statuesque, sleek and some- 
times austere. 



RIKM.IM. KXIIINKTI 
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STEP 3 > Check the Quality 

German labels must list a quality level. But the 
archaic system is inherently flawed (in seem- 
ingly countless ways) so you can’t always rely 
on it. Think of it more as a loose guide. 

There are four quality levels. The most 
common in the U.S. are the two top categories: 
Qualitatswein, or QbA; and the theoretically 
higher-quality, Pradikatswein, or QmP. 

STEP 4 > Review the Ripeness 

If QmP, the label will include a Pradikat, one 
of five designations indicating the grapes’ 
ripeness level at harvest and can — sometimes, 
but not always— help you dial in on a style you 
prefer. 

The levels in play for a dry Riesling are, from 
least ripe to most: Kabinett, Spatlese and Au- 
slese. 

Kabinett: Wondrously light, with weightless 
structure, big fruit, pronounced aromas and 
very restrained alcohol. 

Spatlese: More textured, rounded and 
full-bodied than Kabinett. 


j REBELS WITH A CAUSE 

I Members of the VDP, or Perhand 
j Deutscher Pradikatsweinguter, a 
i group of wine estates, were so fed 
j up with the confusing labelling 
j laws that they created their own 
i classification with four easy- 
j to-understand categories, in 
! ascending order: 
i ^ GUTSWEIN- estate wine, dry 
j ★ ORTSWEIN- village wine (from 
i dry to sweet) 
i ★ ERSTE LAGE - first growth 
j (from dry to sweet), from a 
i single classified site 
i * GROSSE LAGE - great growth/ 

I grand cru (from dry to sweet), 
i from a single classified site. 

I Dry wines made from a Grosse 
I Lage can be labelled as Grosses 
I Gewachs. If you are looking for 
j a top-class dry wine, look out 
j for the VDP logo and the phrase 
j Grosses Gewachs. Generally, the 
! VDP-logo itself signals superior 
I quality at all levels. 


Rheinbessen: Fresh fruit with stone, miner- Auslese: More body and substance, often 

al and occasionally steely tones. muscular and textured, but never fat. 
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Imported by: Zonin U.S.A. INC, Charlottesville, VA - www.zonlnusa.com 
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CHEERS LOAFING 

ON AMERICA’S WINETRAIL 


For his upcoming book, 
American Wino: A Story of 
Reds, Whites and One Writer’s 
Blues on the Winey Road to 
Redemption, Dan Dunn hit 
the road to drink wines from 
every region in America. 

Mike Dawson sat down 
with the intrepid taster to 
talk about his 14,000-mile 
trek, how Playboy led him to 
wine and the best red blend 
in the Louisiana bayou. 


I want people to 
understand wine is one 
of the few products 
that is produced in 
every state in this country. 
That’s pretty amazing. 


You used to be a beer and whiskey guy, 
what brought you over to wine? 

Years ago, back when I was writing “The 
Imbiber” column for Playboy, I was in- 
vited to have lunch in Santa Monica with 
a winemaker named Pierre Seillan from 
Verite in Sonoma County. I didn’t know 
much about wine then, but I did ap- 
preciate the value of a free lunch at the 
Viceroy. Pierre brought these incredi- 
ble wines— La Muse and La Joie — that 
just made me swoon. Note that I’m us- 
ing the word swoon. About fermented 
grape juice. It was a wholly unexpected 
and transcendent experience. That’s the 
day I fell for wine. 

Is making wine more approachable a 
goal with your book? 

First and foremost, I wanted people to 
understand that wine is one of the few 
products that’s produced in every state 
in this country. That’s pretty amazing. 
Red states. Blue states. The cities. The 
boonies. Everybody in America is in on 
the vino action. 

What wineries surprised you the most? 

Maynard James Keenan, the lead singer 
of Tool, makes delicious wines in Jerome, 
Arizona. It’s one of the most soulful plac- 
es on this planet. Paonia, Colorado, has 
always been famous in stoner circles, but 
I’ll tell you what — they’re growing more 
than just cannabis. Both Vitis uinifera 
and hybrids flourish there. Up and down 
North Carolina. The foothills of the Ap- 
palachians in North Georgia. Hell, I had 
a good red at Pontchartrain Vineyards 
in the Louisiana bayou. Oh, and with all 
due respect to Champagne, the bubbly 
at Gruet in Albuquerque will absolute- 
ly blow you away. 




Have a favorite winemaker story from 
your trek? 

I visited a winery called Table Moun- 
tain Vineyards in Huntley, Wyoming. 
Where’s that, right? I didn’t know ei- 
ther. This guy named Patrick Zimmerer 
is the winemaker. His family’s owned the 
land for generations. They raised cattle. 
Grew corn. But like so many other small 
farms in recent years, they had trouble 
competing with the conglomerates. Got 
offers from the big boys to sell their land. 
But the Zimmerers said, screw that, we’ll 
figure out a way. And Pat learned about 
grapes in college, and he planted vines. 
This a place where most folks had nev- 
er had a glass of wine before, mind you. 
And now, stop by the tasting room on 
any given weekend and you’ll find some 
real cowboys in there sipping on rose. 
They’re in business, and it’s beautiful. 
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Be An Opener of Doors 



At Mountain Door vineyards, good things 
happen outdoors high in the foothills of 
the majestic Andes. At our Mendoza winery, 
beautifully crafted wines are balanced and 
perfected behind closed doors. Be an opener 
of Doors — taste, enjoy and share this classic, 
high altitude Malbec. 


Vintage Point 

^ »tit| ^ 


For Trade Tools visit vintagepoint.com 

Imported by Vintage Point ©2015 Vintage Point, LLC Sonoma, California 
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DOOR 










MAIL-ORDER PR# 

Why you need to have youjijflpr 
Easter ham delivered thi^yea^^ 


A s a rule, buying local is better. 

Tbe food is fresher, healthier 
and often more flavorful. 
Cured ham, however, is the 
exception. 

Just like wine, climate plays a crucial 
role in open air curing, and pork legs tend 
to do best in mild, elevated regions where 
the temperature swings are great, like 
North Carolina, San Daniele, Italy, and 
Spain. 

Like many, you may look upon 
American ham as the country cousin to the 
more haute and costly European meats, 
like prosciutto and jamon Iberico. If that’s 
the case, you’ve just been buying from the 
wrong charcutier— something top chefs 
have long understood. (Chef David Chang’s 
Momofuku in New York famously only 
serves ham — sliced see-through thin— 
from America’s top artisanal purveyors.) 

And while it might seem weird to have 
your Easter feast EedEx-ed, these ham 
pros have mastered the art of shipping 
their succulent stuff. 
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THE HAMS 

BROADBENT’S {broadbenthams.com) 
The Ham: Traditional City Ham 


NUESKE'S {nueskes.com) 

The Ham: Old Fashioned Bone-In Ham 


BENTON S {bentonshams.com) 

The Ham: Whole Hickory Smoked Country Ham 


COL. NEWSOM’S AGED KENTUCKY COUNTRY HAM 
{newsomscountryham.com) 

The Ham: Whole Country Ham (Cooked) 


PAIRING 
YOUR PORK 

Hamisatidal wave of salty, rich 
and smoky succulence so to balance it 
requires low tannins and loads of fresh 
fruit. For reds, try Beaujolais, Frappato 
or Russian River Pinot Noir. For whites, 
Griiner Veltliner, off-dry Riesling or 
even Sauternes can be unexpectedly 
refreshing. For sparklings, try 
• roseorLambrusco. 


DIY GLAZE 

Artisan charcutiers are 
geniuses at curing pork, but 
in terms of tbe glaze they 
include, you may be better 
off making your own. Here’s a 
quick and delicious recipe. 

V 2 ham (6-8 pounds) 

1 2-Uter bottle of Coke, 
divided 

1 cup dark brown sugar 
IV 2 tablespoons dry 
mustard powder 
Vi cup Bacardi 8 Anos 
Rum 

Juice of 1 lime 

Preheat oven to 325°F. 

Place ham on rack in 
roasting pan. Pour 4 cups of 
cola into pan. Cover tightly 
with foil and bake for 2 hours. 

Meanwhile, reduce 3 cups 
of cola over medium-high heat 
until syrupy (yields V 2 cup). 
Stir in brown sugar, mustard 
powder, rum and lime juice. 

Raise oven heat to 425°F. 
Meanwhile, discard foil and 
make shallow cross-hatch 
cuts over surface of ham. 

Using a pastry brush, cover 
ham with cola glaze and bake 
uncovered for 30 minutes, 
or until the ham’s internal 
temperature is 140 °F. Brush 
on additional glaze every 10- 
15 minutes during cooking. 
Serve with the pan’s juices. 



Q 
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ENJOY WITH STYLE AND RESPONSIBILITY. GRAFFIGNA® RED WINE. © 2015 IMPORTED BY PERNOD RICARO USA. PURCHASE, NY 
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TASTES GREAT, LESS FILLING 



DRINK YOUR DINNER 

Brewers are raiding the kitchen and creating a new 
breed of beer. Are you ready for a pint of pad Thai? 

B eer’s role at the dinner table used to be 
so simple. Like wine, it was there to work 
with your dish, be it a brisk Pilsner cutting 
through your burger’s fatty richness, or a floral 
and bitter IPA quelling a curry’s flames. 

But in the latest quest to push the boundaries 
of flavor and aroma, beer makers are plucking 
ingredients from the fridge and farmer’s market 
and making brews that taste like, well, a meal. 

Short’s Brewing makes the brunch-ready 
Bloody Beer with tomatoes, horseradish and dill, 
while Off Color Brewing’s Dinosmores mixes 
suds with marshmallows, cocoa nibs and graham 
flour. Right Brain Brewery’s Thai Peanut is 
packed with peanut butter, cilantro and peppers 
for a taste reminiscent of pad Thai. 

The best of these food beers have a singular 
rich flavor, that is, they don’t taste like a standard 
beer that’s simply been seasoned. 

“We’re not just putting parsley on the plate,” 
says Moody Tongue Brewmaster Jared Rouben, a 
Culinary Institute of America grad. “We’re trying 
to bring the food and beer worlds together.” 

— Joshua M. Bernstein 


4 FOOD BEERS TO CRACK 

FLYING DOG PEARL NECKLACE OYSTER 
STOUT (MARYLAND) 

Whole Rappahannock River Oysters-shell, 
meat and juice— and a sprinkle of sea 
salt supply the roasty stout with an 
unmistakable brininess. 

MARTIN HOUSE BREWING COMPANY 
DAYBREAK (TEXAS) 

Inspired by cereal, this subtly sweet ale is made 
with a quartet of grains, a dollop of honey and 
milk sugar. Day Break will brighten any brunch. 

WESTBROOK BREWING CO. WHITE 
THAI (SOUTH CAROLINA) 

Cooking Thai curry led Edward and 
Morgan Westbrook to season a Belgian witbier 
with lemongrass, ginger root and lemony 
Sorachi Ace hops. It's a vacation to Southeast 
Asia in a glass. 

TERRAPIN BEER CO. LIQUID BLISS 
CHOCOLATE PEANUT BUTTER PORTER 
(GEORGIA) 

Go nuts for this silky, comforting Georgia porter 
that partners rich goobers with chocolate. 
It's a peanut butter cup on a bender. 
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dulgences), and the Duck in a Can at Au Pied 
de Cochon in Le Plateau-Mont-Royal, are 
reasons alone to visit Montreal. Also, do not 
fear the delectable bison tongue. Trust. 

The smaller, denser Montreal bagels, 
which are traditionally boiled in honey wa- 
ter, then wood-fired, will make you rethink 
your allegiance to the standard New York 
City-style carb bomb. The best are baked 
fresh at Le St-Viateur Bagel in Mile End. 
The savory rosemary-and-sea-salt bagel is a 
must-try. 

Maison Christian Faure in Old Mon- 
treal has the city’s best patisserie-style 
sweets made by its namesake chef. The pastel 
macarons, meringues and signature straw- 
berry tarts are off-the-hook delicious and 
almost too pretty to eat. Almost. 


DINE 

Manitoba, in the Mile-Ex neighbor- 
hood, has a punk-rock-meets-food-geek 
vibe, and is a mecca for foraged fare, seafood 
and wild game. Try the pickled clams with 
whelks and bacon, and the deer steaks with 
celery root puree and squashberry. Eor des- 
sert: the Deer Turd truffles — a mash-up of 
chocolate, apple and green alder. 

Bright, bustling and full of eye candy. 
Old Montreal’s Le Cartet is a breakfast ha- 
ven, serving up massive plates of its Brunch 
des Canton with eggs, country ham, sau- 
sage and roasted potatoes with duck liver. 
The drink: the maple latte. It’s a demitasse 
of decadence. 

In the Quartier des Spectacles, Food- 
lab is the project of local chefs Seth Gabri- 
else and Michelle Marek who create a new 
themed menu every two weeks and offer or- 
ganic wines to match. Recently, the menu 
featured local wild salmon caviar, apple- 
glazed pork chops and roasted pear yogurt. 
Best part: The prix fixe is $40. Be sure to 
dine on the big-view deck when the weath- 
er allows. 

The foie gras version of poutine (a 
Quebecois dish of fries, gravy and other in- 


^MFDESTINATION 


mamitwi 

C^ada’s second-largest city has fast become a gourmet hotspot, one that 
matches its awe-inspiring Old World architecture, thriiJing arts scene and\ 
cutting-edge music. Want a little taste of Europe close to home? Allons-y.\ 
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BONTERRA 

PURE HARMONY 


MEET ONE OF OUR DEDICATED PARTNERS. At Bonterra, we grow wine oi^anically 
and luitainably, treating the land with deep respect. We build birdhouses in our vineyards 
for the bluebirds and finches, who thank us by snapping up insects that would otherwise 
harm our crops. They get a tasty dinner, and you get pure, flavorful wine made from our 
organically grown grapes. That’s what we call being in tune with nature, www bontcrsa com 



EvtrytMng (n Ortnk ftMponsIWy. 

• MU KMfTIMA OROANIC VWETAMOS. HCmANO. CA. 


2011 BONTERRA PINOT NOIR 

WINE ENTHUSIAST 

BEST OF THE YEAR ISSUE. DECEMBER 2013 



DRINK 

Local cider, microbrews and a hand- 
ful of local Canadian wines are the draws at 
Casa Del Popolo, an alt-music hangout in Le 
Plateau. Arcade Fire’s unofficial clubhouse in 
their early days, it has an alluring and elec- 
tric-charged nocturnal bohemian vibe. 

Somms know to hit up L’Express in Le 
Plateau for its French and Canadian wines. 
The duck confit and beef tartare are a must. 

Another outstanding Canuck-driven list 
(especially the ice wines) is at at Jerome Fer- 
rer’s downtown eatery. Europea. Pair some 
Mistelle de Cidre de Glace, or Felseck Vine- 
yard Chardonnay, with almost any of his 
haute French fare. 

Canada’s craft beer (no, not Molson) 
scene rivals ours, but strict import and ex- 
port laws mean most of its artisan suds don’t 
make it past the border. So, even if you’re a 



mild beer fan, take advantage of Montre- 
al’s small-batch brews. Les Soeurs Grises 
in Old Montreal makes some of the region’s 
best. Check out its 10 cask varieties and the 
Ninja IPA. Nearby at Sarah B., absinthe is 
the focus. While located in the basic Inter- 
Continental Hotel, the eclectic list — and the 
bartender’s artful sugar-on-spoon serving 
ritual — more than make up for it. Big 
in Japan in Le Plateau is a sleek and sexy 
cocktail bar with a speakeasy vibe that 
still feels current. The artfully mixed 
house Old Fashioned is life changing. 
— Susan Kostrzewa 
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GABBIANO 


ESTABLISHED 1124 


EXPERIENCE A PIECE OF TUSCAN HISTORY 


Since its construction in the 12th century, Gastello di Gabbiano and its vineyards have 
evolved into a state-of-the-art winery and award-winning agriturismo. Gabbiano invites you 
to experience its legacy - book a stay inside the majestic casde walls or uncork a botde of 
Gabbiano’s prized Chiand Classico Riserva at home. 
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SPIRIT TREND 


WAIT, CANADIAN WHISKY IS GOOD AGAIN? 

For that next amazing dram, head north. 


or decades, Canadian whisky’s (that’s right, no 

“e”) reputation has heen, well, not that great — 

boring and stiff, while being old school in the 
lamest possible way. Your Grandpa drank those 
bad Canuck-born blends; you, rightfully, sip single-malt 
Scotch and craft American whiskeys. 

But recently, Canada is creating a slew of small-batch 
stuff that’s wooing the whiskey world. Our Spirits 
Editor, Kara Newman, runs down her favorites to try. 




Tap 357 Canadian 
Maple Rye Whisky 

($30) 



CoUingwood 21 Year Old 
Rye Canadian Whisky 

($60) 


Lot No. 40 Canadian 
Rye Whisky 

($55) 



Masterson’s 10-Year-Old 
Straight Rye Whiskey 

($80) 


A base of 3-, 5- and 7-year- 
old Canadian rye whiskies 
gives it a steely backbone, 
but lip-smacking maple 
and vanilla flavors. 


Mellowed with maple wood, 
it’s like bananas Foster in 
a glass with caramelized 
sugar, but with a spicy kick 
on the finish. 


Full-bodied and complex, 
with a silky mouthfeel. 
Add a splash of sweet 
vermouth to play off the 
toffee and spice notes. 


Made with California grain, 
it’s light and smooth, with 
sweet, creamy caramel 
notes, plus a signature rye 
bite.Trywithasazerac. 



Stalk & Barrel Single 
Malt Whisky 

($70) 

This easy-sipping 
Canadian single malt is 
packed with layers of 
apple, citrus and vanilla 
that rivals Scotch’s best. 
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ITALIAN 

IMMIGRANTS 

The New World is increasingly 
embracing varieties like Sangiovese, 
Nebbiolo and Montepulciano. 

O ne of the ironies of the wine world is 
that so-called “international” varieties 
are actually French in origin. Chardon- 
nay, Sauvignon Blanc, Cahernet Sau- 
vignon and Syrah: They have spread around the 
glohe like a pandemic, spawning successful hot- 
tlings in locales as distinct as Argentina, Austra- 
lia, California and South Africa. 

For historical reasons, Italian varieties lagged 
behind. Early propagators of Vitis uinifera were 
much more familiar with France— and to a lesser 
degree, Spain and Portugal— as a source of wines 
to emulate and vines to transport to newly discov- 
ered lands. 

James Bushy, a prominent source of vines in 
Australia and New Zealand, brought cuttings from 
France, while the conquistadors brought Spanish 
varieties to South and Central America— and lat- 
er to California. Agoston Haraszthy spread French 
cuttings throughout North America during the 
mid-1800s. Later, Spanish and Portuguese variet- 
ies came to Australasia to produce fortified wines 
capable of replicating the Sherry and Madeira 
styles popular around the turn of the 19th century. 

The first documented presence of Barbera in 
California was in the early 1880s. Just after that, 
Italian Swiss Colony, in the Sonoma County town 
of Asti, imported a number of Italian varieties, 
including Barbera and Sangiovese. By the early 
1900s, Barbera had gained a solid foothold on the 
West Coast. Immigrants brought it and Nebbiolo to 
Argentina and Brazil. Today, vintners in numerous 
countries are actively growing and experimenting 
with an even wider array of Italian varieties. 

In California, Palmina winery produces an ad- 
mirable range, including whites from Arneis, 
Malvasia and Friulano, and reds from Nebbiolo, 
Dolcetto, Barbera and Sangiovese. Napa Valley’s 
Benessere Vineyards offers Pinot Grigio, Sangio- 
vese and Sagrantino. 



Viewpoint 


The first documented Barbera in 
California was in the early 1880s. 
By the early 1900s, it gained a solid 
foothold on the West Coast. 


ARGENTINA 

Vina Alicia Nebbiolo (Mendoza) 

AUSTRALIA 

S.C.Pannell Nebbiolo 
(Adelaide Hills) 


In Washington, Leonetti Cellar has been pro- 
ducing an excellent Sangiovese since 1995, while 
Long Island’s Channing Daughters Winery’s offer- 
ings include Lriulano, Ribolla Gialla (made with 
grape skin contact) Lagrein and Refosco. Virgin- 
ia’s Barboursville Vineyards, owned by the Zonin 
family, makes a top-notch Nebbiolo. 

Overseas, you can find Arneis and Montepulci- 


ano in New Zealand, and Nebbiolo, Aglianico and 
Liano in Australia, along with 
some superb roses of Sangio- 
vese. 

Although some of these 
wines are impressive already, 
as vintners gain experience 
with these Italian varieties. 



the quality of the wines will 
continue to improve, mak- 
ing them even more worthy of 
exploration. Jump on the boat 
early by trying the fine exam- 
ples listed in the sidebar, all 
of which are available in the 
U.S. 


JoeCzerwinskiisthe 
managing editor of Wine 
Enthusiast. Growing 
up, his parents almost 
always had a bottle of 
Chianti In the house, 
although he never 
heard them mention 
Sangiovese, Malvasia or 
Colorino. 


Robert Oatley Sangiovese Rose 
(Mudgee) 

Yalumba Sangiovese Rose 
(South Eastern Australia) 

NEW ZEALAND 

Coopers Creek Arneis (Gisborne) 

UNITED STATES 

Barboursville Vineyards Nebbiolo 
(Virginia) 

Benessere Pinot Grigio, 
Sagrantino and Sangiovese 
(Napa Valley) 

Channing Daughters Friulano, 
Lagrein, Refosco and Ribolla 
(Long Island) 

Leonetti Cellar Sangiovese 
(Walla Walla Valley) 

Palmina Arneis, Barbera, 
Dolcetto, Malvasia, Nebbiolo 
and Sangiovese (Santa 
Barbara County) 
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Pure Performance 
Pure Precision. 
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EuroCave Pure "L' 
with Glass Door 


Call a Personal Storage 
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rue to its reputation, Sicily was a balmy 72 F and in full bloom in 
early December, a welcome respite from the cold winter rain that 
gripped northern Italy when departing from Milan’s Malpensa 
Airport two hours earlier. 

At first glance, this benign climate appears to be the main factor 
behind Sicily’s meteoric ascent in wine quality over the last 15 years. But the is- 
land is far more complex than that. The differences in weather, annual precipi- 
tation, soil composition and vineyard altitude across Sicily are extreme. 

Vineyard altitudes range from just about sea level along the coasts to as high 
as 3,600 feet on the slopes of Mount Etna. Differences in annual rainfall are 
equally dramatic, from an average of just 12 inches along the southeastern tip 
to 47 inches on Mount Etna. 

While quality wine is the new norm across Sicily, the most exciting areas of 
the island from a viticultural standpoint are located in the east: Mount Etna, 
Vittoria, Noto and Earn. Boasting ideal growing conditions for native grape va- 
rieties, these growing zones produce some of the finest wines on the island, and 
the best are among the most compelling bottlings in Italy. 



If there’s one part of the island that 
embodies the current global suc- 
cess and glamour of Sicilian wine, 
it’s Mount Etna. With its continual- 
ly smoking and often snow-capped 
peak, head-trained bush vines (al- 
berello in Italian) and the sparkling 
backdrop of the Ionian Sea, the re- 
gion is drop-dead gorgeous. The 
wines now match the scenery: Made 
predominantly from Nerello Mas- 
calese, the best Etna reds have the 
finesse of Burgundies and the com- 
plexity of top Barolos. 

Besides its high-altitude vine- 
yards, Mount Etna has cooler tem- 
peratures and almost double the 
rainfall as compared to the rest of 
Sicily. It also boasts intense sunlight 
and dramatic day-night temperature 
swings that prolong the growing sea- 
son. But the driving force behind the 
area’s wines is its tapestry of volca- 
nic soils, which range from pumice 
and basalt pebbles to black ash. 

“On Etna, soil composition de- 
pends on the specific lava forma- 
tions from individual eruptions,” 
says Andrea Eranchetti, founder 
of Passopisciaro and one of Etna’s 
modern-day pioneers. He also owns 
celebrated Tuscan estate Tenuta di 
Trinoro. “Because Etna has multiple 
active craters, every lava flow has a 
different makeup.” 

Eranchetti adds that Etna’s con- 
trade (the local name for single vine- 
yards, or crus), which were officially 
delimited in 2011, are naturally de- 
lineated by these lava flows. 

“Each contrada is unique because 
they were all formed by different 
lava, which, in turn, creates wines 
with distinct aromas and personali- 
ties,” he says. 

This distinction is readily appar- 
ent when visiting two of the terraced 
vineyards of Marc de Grazia, a U.S. 
importer and founder of Tenuta 
delle Terre Nere. 

Gently curving terraces, green 
grass and deep deposits of volcanic 
ash distinguish the Santo Stefano 
contrada. In the adjacent Guardiola 


vineyard, the terrain is steeper and 
the soil noticeably poorer, consisting 
of volcanic sand and basalt stones. 

“The differences in the two con- 
trade are mirrored in the wines,” 
says de Grazia. “Santo Stefano is 
almost creamy, while Guardio- 
la is tense and more austere.” Both 
de Grazia and Eranchetti’s single- 
vineyard bottlings are stunning ex- 
amples of Etna’s Nerello Mascalese. 

Eranchetti, de Grazia and another 
outsider, Belgian Erank Cornelissen, 
arrived in 2000-01 and invested in 
Etna’s north side, widely considered 
the best area for Nerello Mascalese. 

Their success encouraged others 
with local ties like Giro Biondi and 
Giuseppe Russo to make and bottle 
wines from their families’ holdings. 
It also lured winemakers and entre- 
preneurs from across Sicily, includ- 
ing Planeta, Tasca d’Almerita and 
Alberto Graci, to make wines from 
Etna’s native grapes. 

Other grape varieties grown on 
Etna include Nerello Cappuccio, 
often blended with Nerello Masca- 
lese, and Carricante, which can yield 
stunning white wines on its own or 
when blended with Catarratto. 

Giuseppe Benanti, whose fami- 
ly has long held land on Etna, began 
working with local oenologist Salvo 
Eoti in 1988. Benanti is credited 
as one of the first to revive quality 
winemaking in the region. His rich, 
mineral-driven Pietramarina, made 
from 80-year-old head-trained Car- 
ricante vines planted near Milo on 
the eastern side of the volcano, is one 
of Italy’s great, ageworthy whites. 

Some top Etna producers, includ- 
ing Eranchetti, are forced to label 
their wines as Terre Siciliane IGP, 
instead of Etna DOC. Their vine- 
yards, among the best and high- 
est parcels on Etna, lie outside of 
the maximum altitude allowed un- 
der the Etna DOC’s production code. 
Most producers are confident the 
denomination, originally written in 
1968, will eventually be modified to 
include these higher-vineyard areas. 
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Cottanera 2013 Etnabianco (Etna). 

I Made entirely from Carricante, this 
stunning wine opens with a lovely fragrance 
of Spanish broom, lychee, white tree fruit 
and Mediterranean herb. The juicy, linear 
palate delivers creamy green apple, bright 
citrus and mineral. Drink through 2017. 
Cottanera USA. Editors^ Choice, 
abv:12.5% Price: $25 


This full-bodied wine opens with 
earthy aromas of underbrush, truffle, leath- 
er and game. The juicy palate delivers ripe 
wild cherry and raspberry, accented by 
white pepper and cinnamon alongside firm 
tannins. Drink 2015-2021. Massanois Im- 
ports. 

abv: 14% Price: $40 


V, 

Benanti 2010 Pietramarina Bianco 
Superiore (Etna). This stunning, full- 
bodied wine is one of the best white wines in 
Italy. It’s perfumed with acacia flower, Span- 
ish broom, beeswax, flint and tree fruit. The 
delicious palate delivers green apple, Anjou 
pear and mineral sensations of mesmerizing 
depth. It will develop even more complexity 
./• ^ over time. Drink through 2025. Tradizione 
Imports. Editors’ Choice, 
abv: 12.5% Price: $45 




Passopisciaro 2012 Contrada R (Terre 
Siciliane). Aromas of rose petal, per- 
fumed berry and exotic spice lead the nose 
on this stunning wine. It’s radiant, with 
wonderful intensity and elegance, deliv- 
ering ripe red cherry, raspberry compote, 
mineral, licorice, baking spice and a hint of 
mint alongside firm, fine-grained tannins 
and edgy acidity. Despite the full structure 
and youthful tension, it has a remarkably 
silky, supple texture. Drink 2018-2032. T. 
* i Edwards Wines. Cellar Selection, 

, abv: 15.5% Price: $54 


Biondi 2011 Cisterna Fuori (Etna). 

Aromas of tilled soil, blue flower, 
new saddle leather, underbrush and wood- 
land berry waft from the glass after pour- 
ing this savory wine. The spicy palate offers 
creamy black cherry and raspberry layered 
with white pepper, clove and cinnamon. 
Firm, polished tannins and fresh acidity 
^ . support the juicy palate. Drink after 2016. 

Oliver McCrum Wines, 
abv: 13.5% 


* - 




'' i 


Price: $60 


•TH: 


Tenuta delle Terre Mere 2012 Calder- 
ara Sottana (Etna). Aromas of dark 
berry, mineral, blue flower and leather come 
together in the glass. The structured palate 
offers black cherry, coffee, oak, licorice and 
grilled Mediterranean herb alongside asser- 
tive tannins that need to unwind. It ends on 
a mineral note. Drink 2017-2023. De Grazia 
Imports. 

abv: 14.5% Price: $40 
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Morin 

Located in the southeastern prov- 
ince of Ragusa, this area specializes 
in red wines and is the epicenter of 
production for Cerasuolo di Vittoria, 
Sicily’s only DOCG (Denominazione 
di Origine Controllata e Garantita) 
wine, the most strictly regulated 
denomination in Italy. 

A hlend of Nero d’Avola and Frap- 
pato, Cerasuolo di Vittoria boasts 
more finesse than power. Nero 
d’Avola provides the structure, Frap- 
pato freshness and elegance. 

Cerasuolo di Vittoria must be 
aged at least nine months after the 
harvest. Cerasuolo di Vittoria Clas- 
sico, made from grapes grown in the 
original growing area, must be aged 
at least 18 months after the harvest. 

Both versions boast enticing 
floral aromas, creamy strawberry- 
cherry flavors and silky tannins, 
although Classicos also often offer 
more leather, tobacco and licorice. 

Besides Cerasuolo, many wine- 
makers in the region bottle Nero 
d’Avola and Frappato by themselves. 
All are remarkably fresh and elegant, 
and shatter any Sicilian stereotypes 
of robust, high-alcohol wines. 

The secret behind the area’s 
finesse-filled wines is the combi- 
nation of soil, microclimate and 
indigenous grapes. 

“Here in Vittoria, the sandy red 
topsoil gives our wines remarkable 
elegance and allows the roots of old 
vines to reach down to the nutrients 
and minerals found in the white cal- 
careous rock below,” says Arianna 
Occhipinti, 32, one of Sicily’s ris- 
ing stars. 

Occhipinti is the niece of Ciusto 
Occhipinti of COS winery. Ciusto, 
along with Giambattista Cilia and 
another friend, began producing 
Cerasuolo di Vittoria in 1980 as a 
lark before college. Those early ef- 
forts started a revival that became a 
local winemaking renaissance. 

When Occhipinti was 16, her un- 
cle asked for help at his stand at the 
Vinitaly fair, and by its end, she was 
hooked. She studied enology and vi- 


ticulture at the University of Milan, 
and used her free time to tour the 
wineries of nearby Piedmont. 

On her return to Vittoria in 
2003, she eschewed international 
grapes and the robust, densely con- 
centrated Nero d’Avolas that defined 
the area at the time. She focused on 
making elegant wines from a small 
parcel of old Frappato bush vines 
near her parents’ home. 

Occhipinti is credited as the first 
in the area to bottle Frappato on its 
own, and the wine soon captured the 
attention of international importers. 
She now has 61 acres under vine and 
turns out more than 130,000 bottles 
a year, 70% of which is exported. 

In 2013, she moved production 
from the cramped quarters on her 
parents’ property to spacious new 
cellars constructed on a sprawling 
farm she acquired in 2011. 

Like her uncle, Occhipinti farms 
organically and doesn’t intervene in 
the cellar, allowing spontaneous fer- 
mentation with native yeasts to oc- 
cur in concrete vats. She then ages 
her classic reds in wooden casks. 

COS conversely ages in concrete 
or in large casks, depending on the 
wine, and vinifies and ages its most 
famous wine, Pithos, in terra cotta 
amphorae. 

Vittoria’s unique microclimate is 
a result of its location between the 
sea and the Hyblaean Mountains. 

“During the crucial ripening pe- 
riod, daytime temperatures rise, but 
at night, the surrounding hills gen- 
erate cooling breezes,” says Wine- 
maker Massimo Maggio of Vigna di 
Pettineo and president of the local 
consorzio. “This creates crucial day 
and night temperature changes that 
keep vines fresh and healthy, setting 
up ideal conditions to reach perfect 
ripening.” 

Thanks to these growing condi- 
tions, 11 of the area’s 28 producers— 
accounting for half of the region’s 
production — are certified organic. 
Other wineries of note include Valle 
dell’Acate, Planeta and Gulfi. 
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Valle dell’Acate 2011 CerasuolQ di 
Vittoria Classico. Made from a 
blend of Nero d’Avola and Frappato, this 
gorgeous wine offers intense fragrances 
of blue flower, forest floor, pine sap and 
woodland berry. The smooth, juicy pal- 
ate delivers concentrated raspberry and 
black cherry flavors, with hints of lico- 
rice and Mediterranean herbs. Multiple 
U.S. Importers. 

abv:13.5% Price: $28 


QO Vigna di Pettineo 2012 Cerasuolo 
di Vittoria Classico. Made with 
organically farmed grapes, this opens 
with enticing aromas of juicy black 
fruit, spiced blueberry, graphite and 
violet. The round, savory palate delivers 
layers of ripe dark cherry, white pepper 
and mineral alongside firm, polished 
tannins. Franciacorta Imports. 
abv:13.5% Price: $18 


QM Occhipinti 2012 il Frappato (Sicil- 
ia). Tilled earth, game, red berry 
and orange peel aromas lead the nose 
on this soulful, concentrated wine. The 
ripe, savory palate delivers fleshy sour 
cherry, crushed raspberry, notes of bak- 
ing spice, mineral and a hint of game. 
It’s delicious, with an earthy charm 
that gives it a distinct character. Louis/ 
Dressner Selections. 
abv:12.5% Price: $40 


COS 2012 Cerasuolo di Vittoria 
I Classico. This opens with earthy 
aromas of tilled soil, leather and game. 
The smooth, juicy palate offers layers 
of ripe blackberry, black cherry, orange 
peel, licorice and clove. Round, polished 
tannins provide the framework, while a 
mineral-driven finish adds a blast of en- 
ergy on the close. Drink through 2020. 
Domaine Select Wine Estates. 
abv;13% Price: $39 

OO Cerasuolo di Vittoria. 

Aromas of spiced blueberry, 
blackberry and violet lead the nose on 
this juicy wine. The savory palate offers 
black cherry, crushed raspberry, vanilla 
and baking spice alongside round,- soft 
tannins. There’s not much complexity, 
but it’s delicious. Drink through 2017. 
Selected Estates of Europe. 
abv:13% Price: $20 


OO ^^nimauro (Cerasuo- 

■7%# lo di Vittoria). Arpmas of dried 
berry, scorched soil and anisette lead 
the nose. The ripe palate offers flavours 
of spiced blackberry, juicy wild cherry, 
licorice, ground pepper and mineral 
alongside firm, fine-grained tannins and 
just enough freshness. Villa Italia. 
abv:13.5% Price: $22 
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Named after the stunning baroque 
city of Noto, this denomination 
spans the extreme southeastern 
point of Sicily, one of the hottest ar- 
eas on the island. Part of the grow- 
ing area around the town of Pachino 
lies even further south than the tip 
of Tunisia. 

With its broiling hot days, cool, 
windy nights and the lowest rain- 
fall on the island, this is where Nero 
d’Avola, Sicily’s most celebrated red 
grape, thrives. The variety originat- 
ed around the nearby town of Avola, 
making this part of Siracusa prov- 
ince its classic growing area. 

Although investors have flocked 
to the region in the last 15 years, 
winemaking was largely abandoned 
in the latter decades of the 20th 
century. From the 1950s until the 
late ’70s, the area was infamous 
for the overripe Nero d’Avola mer- 
chants sold to wineries in northern 
Italy and France that wanted to add 
southern muscle to its more deli- 
cate offerings. 

The port near Pachino is still 
lined with derelict wineries that 
until the late ’70s bought grapes 
from a multitude of small grow- 
ers. Using a network of now-rusted 
pipes that lead down to the harbor, 
winemakers piped their darkly col- 
ored, high-alcohol nectar to con- 
tainers on awaiting ships for the 
journey north. 

But by the early 1980s, the coun- 
tryside around Noto was largely 
abandoned. Growers took advantage 
of a national policy that paid farm- 
ers to rip up their vines to reduce 
overproduction and costly farm 
subsidies. 

As interest in native grape vari- 
eties grew in the ’90s, Nero d’Avola 
roared back to life across the island. 
Producers from other areas of Sic- 
ily and Italy soon invested in Noto, 
Nero d’Avola’s spiritual home. 

Thanks to picking at the right 
time and better cellar techniques, 
today’s best examples are terroir- 
driven wines, their delicious fruit 



balanced by fresh acidity and soft 
tannins. They also boast a strong 
sense of identity that many of the 
jammy, fruit-forward Nero d’Avolas 
made across the island lack. 

Planeta, which purchased 126 
acres in 1998, was among the first 
to invest in the area. 

“The vineyards around Noto, 
particularly near Pachino, are to 
Nero d’Avola what Montalcino is to 
Sangiovese,” says co-founder and 
co-owner Alessio Planeta. “Nero 
d’Avola is now cultivated every- 
where on Sicily, but the grape is at 
its best here.” 

“Noto’s combination of micro- 
climate and soil allow the grape to 
excel here as nowhere else,” says 
Planeta. 

“The arid climate and white, 
calcareous soil give wines that are 
deeply colored, elegant yet power- 
ful, and have more complex aromas 
than wines made from Nero d’Avola 
grown elsewhere on the island,” he 
says. 

In keeping with the Menfi-based 
family’s practice of building winer- 
ies at their numerous estates across 
Sicily, the Planeta family built a 
state-of-the-art facility at their 
Noto property, Buoni Vini, in 2003. 
The resulting Santa Cecilia is con- 
sistently one of the best examples of 
Nero d’Avola from Noto. 

Other top producers making 
wines in the area include Gulfi, 
owned by Vito Catania; Zisola, 
founded by the Mazzei family of 
Tuscany; and Feudo Maccari, also 
under Tuscan ownership. 

Several producers have also 
revived the ancient Moscato di 
Noto, in dry and dessert versions. 
Made from the area’s own clone of 
Moscato, the dry wines offer entic- 
ing aromas of white flowers and a 
crisp, citrusy palate, while the des- 
sert wine is redolent of citrus fruits, 
pistachio and pastry cream. Both 
wines feature bright acidity. 
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Q^ Planeta 2013 Moscato di 

Noto. Here’s a vibrant, 
dry expression of the Moscato 
grape from Noto that opens v\rith 
an intense floral fragrance of 
v\rild rose, jasmine, orange blos- 
som and citrus. The palate deliv- 
ers nectarine zest, white peach 
and a hint of Mediterranean 
brush balanced by fresh acid- 
ity. Sip as an aperitif, or pair it 
with shellfish. Palm Bay Interna- 
tional. 

abv'ri2.5% Price:$41 

on Zisola 2011 Doppiozeta 
OO (Noto). Made with Nero 
d’Avola and other grapes, all 
bush-trained, this opens with 
subdued Sfbfnas of dark berry 
and toast. The dense palate of- 
fers dried blackberry, oak-driven 
spice and a chocolate note along- 
side firm tannins. Drink sooner 
than later to capture the fruit 
flavors. Palm Bay International, 
abv: 14.5% Price: $50 

n^ Feudo Maccari 2013 Noto. 

# Blue flowers, wet earth 
and dark berry aromas lead the 
nose. The juicy palate offers 
blackberry, black cherry and a 
hint of white pepper, alongside 
soft tannins and bright acidity. 
Drink soon. Kobrand. 
abv: 13% Price: $15 

Zisola 2012 Nero d'Avola 
O# (Sicilia). This opens 
with aromas of tilled soil, dark- 
skinned fruit and a whiff of 
espresso. The reserved palate 
offers dried black cherry and a 
hint of licorice alongside rather 
astringent tannins. Palm Bay In- 
ternational. 

abv: 13.5% Price: $25 


Q # Planeta 2011 Santa Ce- 
cilia (Noto). Always one 
of the finest expressions of Nero 
d’Avola, this polished, delicious 
wine opens with enticing aromas 
of blue flower, dark berry and 
a whiff of smoky graphite. The 
smooth, almost creamy palate 
doles out layers of blackberry, 
pomegranate, raspberry, white 
pepper, carob and licorice, while 
velvety tannins and fresh acid- 
ity provide support. Gorgeous. 
Drink through 2021. Palm Bay 
International. Editors’ Choice. 
abv: 14% Price: $42 
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In the extreme northeast of Sicily, above Messi- 
na and less than two miles from mainland Reg- 
gio Calabria, another once-illustrious red wine 
has been given new life, thanks to architect- 
turned-winemaker Salvatore Geraci of Palari. 

In the late 1980s, the Faro DOC, one of the 
few appellations in Sicily that was never geared 
toward bulk-wine production, had slid into ob- 
scurity. Looking to save the DOC, Italian wine 
critic Luigi Veronelli asked Geraci, whose fam- 
ily had well-kept, 50-year-old, alberello-trained 
vines high above the Strait of Messina, to meet 
with celebrated oenologist Donato Lanati. 

Geraci and Lanati aligned in 1990, and Vero- 
nelli compared the first vintage of Palari’s Faro 
to Romanee-Conti when he tried it a few years 
later. 

“Anyone can make enormous, jammy wines 
in Sicily,” says Geraci. “Making elegant wines is 
much harder.” 

He has succeeded beautifully. His Palari Faro 
has reached cult status and is consistently one 
of the finest examples of terroir-driven wines 
on the island. Made from Nerello Mascalese, 
Nerello Cappuccio and a small amount of Noc- 
era, the wine has a charming combination of 
finesse and earthiness. 

While wines based primarily on the same 
main grapes grown on Etna boast a strong 
mineral character and brighter berry flavors. 
Faro is equally elegant but markedly different, 
with sensations of dried berry, underbrush and 
tilled soil. 

“Nerello Mascalese is difficult like Pinot 
Noir, in both the vineyards and the cellars,” 
says Geraci. “To make wines with finesse and 
aromatic intensity with Nerello Mascalese, 
you need old vines that naturally generate low 
yields and concentrated flavors. 

“You also need vineyards near the sea be- 
cause they impart rejuvenating notes of salin- 
ity,” he says. “And you need altitude for cool 
evening breezes. Everything has to be perfect, or 
it doesn’t work. There’s just no compromising.” 

Faro’s volume is tiny, with just a handful of 
producers, but it’s attracting newcomers. One 
of the latest firms to arrive is Le Casematte. 
Founded in 2008 by accountant Gianfranco 
Sabbatino — later joined by Andrea Barzagli, 
who plays for Italian soccer power Juventus— 
the firm is making a complex, enticing Faro and 
a bright, savory Sicilia IGP that’s produced from 
native grapes and aged three months in steel 
prior to release. ^ 
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Q # Le Casematte 2012 Quat- 
troenne (Faro). A blend of 
Nerello Mascalese, Nerello Cap- 
puccio, Nocera and Nero d’Avola, 
this polished wine opens with a 
medley of earthy aromas that in- 
clude violet, ripe berry, leather, 
' game and baking spice. The sa- 
vory palate doles out juicy black 
cherry, ripe raspberry, licorice, 
cinnamon and clove alongside 
firm, fine-grained tannins. Drink 
2016-2020. Bacchanal Wine Im- 
ports. Editors* Choice. 
abv;14% Price: $35 

# Palari 2010 Faro. This cult 
red opens with earthy 
aromas of tilled soil, leather, 
dried berry, smoke, savory herb 
and a hint of game. The palate 
displays a compelling earthy el- 
egance, offering black cherry, 
raspberry, tobacco, truffle, to- 
bacco, soil, graphite and licorice. 
It’s still young, but impeccably 
balanced, with firm, fine-grained 
tannins and bright acidity. Hold 
for even more complexity. Drink 
2018-2025. Cru Artisan Wines. 
Cellar Selection. 
abv:13.5% Price; $99 

Le Casematte 2012 Figlio- 
7^ diennenne (Sicilia). Made 
from the native Nerello Masca- 
lese and Nocera, this bright wine 
opens with aromas of perfumed 
berry, fragrant blue flower and a 
whiff of cake spice. The sleek pal- 
ate delivers wild cherry, crushed 
strawberry, clove, cinnamon, or- 
ange peel and thyme alongside 
firm, polished tannins. It finishes 
on a mineral note. Drink through 
2018. Bacchanal Wine Imports. 
Editors’ Choice. 

abv:13% Price: $18 


Palari 2011 Rosso del So- 
prano (Sicilia). Earthy yet 
elegant, this opens with aromas 
that recall freshly turned soil, 
red berry, leather and Mediter- 
ranean herb. Made mostly from 
Nerello Mascalese, Nerello Cap- 
puccio and Nocera grown in 
steep vineyards above the Strait 
of Messina, the firm palate offers 
black cherry, crushed raspberry, 
game, licorice and clove, along 
with a vein of smoky mineral. 
Well-integrated tannins provide 
support. Enjoy through 2021. 
Cru Artisan Wines. 
abv;13% Price: $59 
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V These mavericks are reversing the region’s 
reputation for mediocrity, crafting expressive, dry 
wines that represent anew era for Germany 


BY ANNA LEE C. IIJIMA 
PHOTOS BY MARCO J. SCHOLER 


■ 








Rheinhessen, perhaps the biggest comeback kid in recent 
wine history, may not be familiar to most Americans. 


As Germany’s largest wine region, Rheinhes- 
sen’s global identity, until recently, was based 
mostly on its tarnished past. The birthplace of 
Liebfraumilch — the cheap, simple sweet white 
wines that drove German exports throughout 
the 1980s— Rheinhessen’s reputation tanked 
as tastes shifted, dragging the nation’s wines 
down with it. 

Yet today, the region is the buzzed-about 
home to some of Germany’s most dynamic 
winemakers. 

The driving forces of this resurgence 
are the junge winzer— young, enterprising 
winemakers with well-stamped passports and 
a collaborative approach. The first generation 
to have trained abroad (from Burgundy to 
Piedmont, New Zealand and beyond) and 
returned to Rheinhessen, they’re making wines 
that truly celehrate their native terroir. 

Favoring quality over quantity, these small, 
family-owned estate wineries have reclaimed 


ancient single-vineyard sites, embraced the re- 
gion’s soil diversity and, increasingly, become 
stewards for sustainable, organic and even bio- 
dynamic vineyard practices. 

Eschewing workhorse hybrid grapes, they’ve 
focused on dry, varietal wines made from clas- 
sic grapes like Riesling, Weissburgunder (Pinot 
Blanc) and Spatburgunder (Pinot Noir). 

Ironically, the epicenter of this dynamism 
isn’t the region’s famed Roter Hang, the prized 
red-soil slopes along the Rhine. Rather, it’s the 
previously undistinguished Hiigelland, the lazy, 
rolling hills of southern Rheinhessen once infa- 
mous for a glut of mass-produced wines. 

Unlike past generations, these winemakers 
work together, through homegrown associa- 
tions like Message in a Bottle, exchanging in- 
formation and mentoring new winemakers. 

The best of Rheinhessen’s wines are still 
hard to find in the U.S. market, but these are 
the producers you need to know. 
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One of the pioneers within this new 
generation is Philipp Wittmann, whose 
rise in the late 1990s forged a path for 
many of his contemporaries. 

Wittmann, Klaus Peter Keller, 

Carolin Kuhling-Gillotand Hans-Oliver 
Spanier were founding members of 
Message in a Bottle, an early catalyst 
for the region’s renaissance. 

What began in 2002 as rowdy late- 
night gatherings of young winemakers 
who had taken over their family busi- 
nesses has become an incubator for 
young talent. 

Today, Wittmann is the chairman 
of the Rheinhessen section of the 
influential VDP (Association of 
German Quality Wine Estates). His 
wife, Eva Clusserath-Wittmann, is the 
winemaker of her own family winery, 
Ansgar Clusserath, in the Mosel. 

With his family’s winemaking 
history dating back to 1 663, Wittmann 
credits his parents, Gunter and 
Elizabeth, for the winery’s rebirth. They 
focused the estate on quality wine 
production, reclaimed old vines and 
moved toward organic viticulture. 

More than 20 years ago, the winery 
transitioned from conventional viticul- 
ture to what Wittmann calls “controlled 
ecological viticulture,” abstaining from 
the use of herbicides, chemical or 
synthetic fungicides and insecticides, 
and easily soluble mineral fertilizers. 

By 2004, Wittmann had transi- 
tioned the estate into biodynamics, 
which he believes has brought even 
more balance into the vineyards. 

The measures were revolutionary at 
the time, according to Wittmann, but 
were keys to developing soil and wines 
truly reflective of their regional terroir. 
While seemingly modern, his return 
to basic methods in the vineyard and 
cellar were reminiscent of his distant 
forefathers. 

“At the end, our winemaking is 
still very traditional,” says Wittmann. 
“Natural fermentation in wooden 
casks, long lees contact and a very 
careful handling with the wine.” 
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Renowned for his wines and wine- 
making philosophy, Klaus Peter Keller 
has become one of the most outspoken 
icons of the new Rheinhessen. 

The ninth-generation winemaker 
and his wife, Julia (who met Kiaus 
Peter at Geisenheim and interned 
with Robert Weil in the Rheingau and 
Mulier-Catoir in the Pfalz), make some 
of Germany’s most sought-after wines. 
They produce no more than 10,000 
cases annually from less than 40 acres 
of vineyards, making their wines often 
difficuit to track down. 

in generations past, Weingut 
Kelier made very good wines in an 
area not known for producing great 
ones. Kiaus Peter’s parents, Klaus 
and Hedwig, researched their family 
vineyards, poring over medieval church 
documents to uncover what were 
once considered some of the finest 
vineyards in Germany. 

Klaus Peter, who took over the 
winery in 2001, went even further. He 
dug more than 60,000 holes around 
the estate to analyze even the smallest 
parcels. He was, he says, resolved to 
“create a wine that ‘fits’ our soils.” 

Like many of his contemporaries 
in Rheinhessen, Keller describes his 
generation as the first beneficiaries 
of “the newiy connected world.” He 
credits internships in Burgundy with 
Armand Rousseau and Hubert Lignier 
as being profoundly important to his 
development as a winemaker. 

Over the years, the Kellers have 
worked hard to stay small, believing 
that size is key to quality. 

“We have no interest in getting 
any bigger,” says Keller. “At this size, 
my wife and i can be in the vineyards 
together and oversee every detail of the 
winemaking.” 

Witnessing the region’s rapid 
development and the rise of a new 
generation of winemakers benefitting 
from the Kellers’ experiences, Klaus 
Peter sees boundless possibilities for 
Rheinhessen. 

“it should be a great ride!” 
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The 2006 marriage of Carolin 
Kuhling-Gillot and Hans-Oliver 
Spanier triggered a rebirth 
for two family wineries in 
Rheinhessen. 

The Kuhling-Gillot estate 
in the north was long part of 
Rheinhessen’s old establish- 
ment, situated in the Roter 
Hang and boasting some of the 
region’s most prized vineyards. 

Battenfeld-Spanier, located 
in the less-celebrated south, had 
just begun to blossom under 
Hans-Oliver (known as H.O.). 

Today, the two wineries are 


operated together— Carolin 
handles administration, sales 
and marketing; H.O. oversees 
viticulture and vinification. The 
couple has established a new 
quality threshold and expanded 
the Battenfeld-Spanier estate 
threefold. 

The key to success was an 
exploration into early 1900s 
winemaking, focused simply on 
“transport[ing] the taste of the 
soil into the wine,” says Carolin. 

While their parents’ genera- 
tion had been eager to embrace 
technology, today, says Carolin, 


"we are working similarly to how 
our great-grandparents did— 
winemaking as it was done 100 
years ago.” 

The couple doesn’t add 
fertilizers, other than compost, 
to the vineyards. Their grapes are 
grown according to either organic 
or biodynamic principles. “We 
don’t add anything to the wines,” 
Carolin says, relying on long skin 
contact and spontaneous fer- 
mentation in old wooden casks. 

“it’s a labor-intensive 
process,” Carolin says, but their 
measures have resulted in some 


of the most charismatic wines 
from Rheinhessen. 

Looking at the success she 
and her contemporaries have 
found in the region, Carolin 
credits the many opportunities 
her generation had. 

“We are a very well-educated 
generation of winemakers,” she 
says. “We had the chance to gain 
experiences all over the world, to 
study wine, and most impor- 
tantly, we understood that by 
sharing our interests and working 
together, we could advance our 
wine region.” 
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Stefan Winter came of age as a 
winemaker within this new paradigm. 

Like most winemakers in the region, 
Winter’s parents sold wines in bulk. 

Just 20 years old when he took helm 
of the family winery in 2000, Winter 
(who apprenticed at Keller and at 
Bassermann-Jordan in the Pfalz, and 
learned from networks like Message in 
a Bottle), decided his vineyards could 
do more than just deliver the norm. 

Today, Winter is one of the newest 
elected members of Rheinhessen’s 
VDP, and increasingly, a mentor to new 
generations as well. 

“Our objective is to create wines 
with a unique personality,” he says, 
wines as distinct and diverse as the 
soils they grow in. 

To do so. Winter slashed yields 
and focused on meticulous vineyard 
practices. 

“By doing much more handwork in 
our vineyards, we are also able to grow 
our grapes organically, without the use 
of herbicides,” he says. 

His efforts allow for a more 
hands-off philosophy in the cellar, 
where he relies only on indigenous 
yeasts for fermentation. 

“Wines with personality are created 
in the vineyards, without polishing or 
embellishing in the wine cellar after 
harvest,” Winter says. 

He credits his success, and 
that of other young winemakers in 
Rheinhessen, to their uniquely col- 
laborative community. 

“We discuss our wines, giving 
feedback to each other to help us to 
improve our wines constantly,” he says, 
which creates a “win-win situation for 
all of us.” 

Winter envisions a day where 
Rheinhessen can claim its own distinct 
regional profile. 

“My goal is that in 10 or 20 years, 
people all over the world won’t ask 
anymore which grapes we grow in 
Rheinhessen,” he says. “They will 
know that Rheinhessen is famous 
for outstanding Riesling, similar to 
how Burgundy is a well-known brand 
nowadays.” 
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P erched high above the sea, the Cinque Terre National Park, 
Unesco World Heritage Site, is a Mediterranean jewel. 
Located north of Tuscany and south of Genoa on the rug- 
ged Ligurian coast known as the Italian Riviera, the five ^ 
fishing villages of Riomaggiore, Manarola, Corniglia, Ver^ 
nazza and Monterosso al Mare offer a relaxed alternative to the more 
cosmopolitan French Riviera. ^ - 

With steep, terraced slopes overlooking pebble beaches and the sea, 
the Cinque Terre is a paradise for hikers, sun worshipers and those ^ 
looking for miles of unspoiled natural beauty. After a day’s touriM-^^ 
on foot, as the* villages largely don’t allow carp— visitors are revranroP 
with the region’s fresh seafood and cool, e^$ white 


BY KERIN O’KEEFE 

PHOTO'^ BY PAC^-LO d'e FAVERI 
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lltal^l^cenic C inpue Terrf~ 
Wh ^venVii^th for travelers 
: w/?o c/S^!^af^/ne and food. 










The villages are very close together, 
so choose one as your home base to 
explore the entire area. Monterosso 
al Mare, the largest of the five 
villages and the only one that offers 
resort amenities, boasts the most 
accommodation options, but there 
are a number of bed and breakfasts 
and rental homes in the four smaller 
villages. Even though Monterosso 
al Mare allows cars on some of its 
streets, most hotels are only acces- 
sible by foot. For dazzling views, ^ 
stay at the cliffside Hotel Porto ^ 
Roca, which boasts unobstructed 
vistas from its many balconies ^ 
and terraces. Located just minutes 
from Monterosso al Mare’s historic '• 
center, the hotel offers free shuttle 
service from the nearest parking lot « 
or the local train station for guests. K 
Hotel Pasquale is located in the * 
center of the town, across from the ». 
main beach. The rooms aren’t very ^ 
large, but the views and location are I 
exceptional. Bed and breakfasts in \ 

the Cinque Terre villages range from | 
ultra-modest to downright chic, .*1 

like La Mala, overlooking the sea in 
Vernazza. For lists of rentals, check 
out cinqueterreriviera.com. 
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Opposite page, 
clockwise from top: 
Vernazza at sunset, as 
seen from Monterosso 
al Mare's main pier; 
Hotel Porto Roca; 
room 31 at Vernazza's 
La Mala bed and 
breakfast; the terrace 
at La Mala. 


Dining tends to be rather informal, but many unassuming trattorias serve up excellent dishes showcasing regional ingre- 
dients. In Riomaggiore, dine at Enoteca Dau Cila near the harbor, but be sure to reserve outside seating. Besides the fresh 
seafood, including pasta topped with anchovies and sea bass, they also offer a great selection of local wines. For authentic 
dishes in tiny Manarola, including black pasta heaped with local shellfish or hearty stuffed mussels, the hike up to Trattoria 
dal Billy is well worth it. Osteria a Cantina de Mananan in Corniglia is usually packed with locals and tourists winding 
down with a plate of anchovies or the poached sea bream and a glass of wine, so make reservations, in dazzling Vernazza, 
Ristorante Belforte is a must, both for its stunning location hanging over the sea and for its classic Ligurian cuisine like the 
Marinara Mussels sauteed in garlic, parsley and white wine, in Monterosso al Mare, the informal San Martino Gastronomia 
serves excellent local dishes that can be ordered to go for picnics on the beach. For more formal dining, try Ristorante Miky 
for its fresh fish, handmade pastas and exquisite chocolate souffle. 










SB u 

jaaM 


ilHH 





.1 


Bh ^ 




This page, clockwise from top: Enoteca Dau 
Cila at the harbor of Riomaggiore; the stair- 
way leading to Ristorante Belforte’s terrace 
in Vernazza; Corniglia's Caffe Matteo’s menu; 
Ristorante Miky, located by Fegina Beach in 
Monterosso al Mare. 
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Hiking the paths between the villages or trekking down to the wild beaches are the biggest attractions. But 
beware: Some paths are gently winding, while others are steep and rugged, including narrow stretches and 
sections with many stairs. Recent storm damage has closed sections of the most famous trail network, the 
Blue Trail (Sentierro Azzurro), but renovations are under way. Also called Trail 2, the approximately six-mile 
route takes about six hours, depending on your pace. Stopping often to tour the villages is part of the fun. 
Start in Riomaggiore, where the trails are gentler. The short, easy walk leads north to Manarola. After this, the 
terrain starts to get steeper. The final leg of the tour, Vernazza to Monterosso al Mare, is the most scenic, but 
also the most physically demanding, it remains open, as does a maze of internal trails. Looking for a break 
from walking? No problem. There’s a train every hour or two between the villages. Mountain biking is another 
great way to tour Cinque Terre, and the park has paths dedicated to two-wheel adventurers. The area offers 
great scuba diving, and both Riomaggiore and Monterosso al Mare have diving centers. Full access to the 
trails requires a Cinque Terre Card that costs approximately $9 for a day card, and $14 includes unlimited 
train service. For tourist info, visit cinque-terre-tourism.com. 



This page, clockwise from top: The rugged coast between 
Vernazza and Monterosso al Mare; Ladarina, a pathway of 382 
steps descending from Corniglia to the train station; old wine 
press along the hiking trail from Corniglia to Vernazza. 
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Opmsite page, clockwise from top left: 
Thelellar of wine producer Cinqueterre 
Campogrande in Riomaggiore; the cog railway 
in one of the vineyards of the Cantina Cinque 
Terre cooperative winery; wines produced by 
Campogrande: Telemaco iGT and Cinque Terre 
DOC; wine fermenters inside the cooperative 
cellar in Riomaggiore; the wine tasting menu 
at the retail shop of the Cantina Cinque Terre 
cooperative cellar. 
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Cinque Terre’s namesake wine is a white made primarily from the native grapes Bosco and 
Albarola, although some producers include Vermentino. Grown in narrow, steeply terraced 
vineyards that weave along cliffs jutting out over the Ligurian coast, winemaking here is defined 
as heroic viticulture because of the difficulty to work the rocky, craggy terrain. Everything from 
vineyard maintenance to harvesting is done by hand. Styles range from crisp, light-bodied whites 
with heady aromas of wild flower and citrus flavors, like those 
made at the Cantina Cinque Terre cooperative cellar, to vibrant, 
full-bodied, complex wines boasting sage, citrus zest and intense 
mineral notes. Walter De Batte’s savory wine, which he doesn’t 
label as Cinque Terre, has the structure of a red wine, thanks to 
extended skin contact during fermentation. ‘The soul of any wine 
is in the skins,” he says. “We have a pristine growing environment, 
and the minerals and briny notes from the sea accumulate on 
yeasts found on the skins.” Celebrated Barolo producer Elio 
Altare has fallen in love with the Cinque Terre, and turns out min- 
eral-driven wines with depth and structure under his Cinqueterre 
Campogrande label. The real jewel of Cinque Terre is the dessert 
wine, Sciacchetra, (pronounced shahk-eh-TRA). Made with the 
same blend as Cinque Terre, this rare nectar is made from the 
best grapes grown closest to the sea. After harvesting, the berries 
dry out on mats for several months. Made in tiny amounts, the 
top bottles offer sensations of honey, dried apricot, pastry cream, 
candied tangerine, hazelnut and dried sage. '4? 
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special travel packages from Delta Vacations®, Avis and Budget make it easy to 
visit and enjoy Long Island Wine Country with its seaside villages, pristine beaches, 
bountiful farm stands, quaint country inns, great restaurants, and exceptional wines... 

all just a short 90 minute drive from New York City. 




5 ISLAND 

A. DELTA ^ WINE 

VACATI ON S 


AVIS' ra Budget* 


90 Minutes Away 

Long Island Wine Country is New York City’s Wine Region 








eets West 

These Asian-inspired cocktaiis add 
exotic flair to your home bar. 

BY KELLY MAGYARICS 
PHOTOS BY TODD HUFFMAN 



ight now, sips are taking an 
' exotic trip, as elixirs crafted 
with Asian ingredients are 
bringing the Far East as close 
to you as your glass. 

Libations are brightened by 
a squeeze of yuzu or kumquat, 
while muddled kaffir lime leaves or 
chopped lemongrass turn up the 
volume on aromatics. Heat— chil- 
ies, sriracha, peppercorns or bak- 
ing spices — appeals to masochistic 
mixologists who want to make you 
sweat. And that fifth taste, umami, 
pops up in hoisin, soy and bacon. 

These shaker-worthy compo- 
nents deftly complement Far East 
spirits to create striking cocktail 
bases. The best part? These creative 
concoctions require neither a long 
list of ingredients nor a passport to 
deliver palate-piquing flavor. 
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Recipe courtesy Juan Coro- 
nado, beverage director, Think- 
FoodGroup, China Chilcano, 
Washington, D.C. 


/ 


The name for this cocktail at 
China Chilcano, Jose Andres’s 
Peruvian/Chinese/Japanese fusion 
restaurant, derives from the 
Chinese word for horse, as 2014 
was hoth the Year of the Horse 
and a most auspicious time for 
ThinkFoodGroup, according to 
Coronado. 

“The yuzu imparts great aro- 
mas, and the five-spice syrup 
brings sweetness and earthiness to 
the cocktail,” he says. 


'A ounce fresh yuzu juice 

Splash of sparkling water 

1 piece star anise, for 

garnish 

1 piece lemon peel, for 

garnish 

Combine all ingredients except for 
the sparkling water and garnishes 
into a cocktail shaker filled with 
ice. Shake vigorously until chilled. 
Strain into an ice-filled highball 
glass, top with sparkling water and 
garnish with star anise and lemon 
peel. 


STAR ANlSE-GiNGER SYRUP 
1 cup sugar 



’A cup diced ginger 
'A cup star anise pods 


In a small saucepan, combine 1 cup 
water, sugar and ginger, and bring 
to a boil. Remove from heat, add 
star anise and let steep for 20 min- 
utes. Double-strain syrup. Let cool 
before using. 


Bright, tart and more exotic 
than your garden-variety lemon 
or lime, Asian citrus fruits give 
bright, zesty notes to libations. 

Yuzu, the most popular 
and readily available, is like a 
lemon-tangerine mash-up, and 
it works well in light-bodied 
cocktails, according to Spangler. 

. He also likes to use heady kaffir 
lime leaves. Lightly bruised as 
a garnish, they’re incredibly 
aromatic. 

Brown makes a whiskey 
sour riff with tiny, full-flavored 
kalamansi or kumquat. 

“The bitterness of the skin 
with the sweetness of the fruit 
is a stellar combination with 
rye whiskey and tamarind," 
Brown says. 


2 ounces Old Overholt 
^*-^Straight Rye Whiskey 

V4 ounce Star Anise-Ginger 
Syrup (recipe below) 


60 I WINE ENTHUSIAST | APRIL 2015 





L [iiinyian Mule 


ecipe courtesy Les Baker, head bartender, Session Kitchen, Denver 


Baker has long seen the synergy of coconut and kaffir lime, and he uses them here in 
an unexpected twist on one of the first vodka cocktails. 

"We steep the kaffir lime leaves to extract the flavor,” he says. “It adds a unique 
depth to the citrus component and creates a beautiful aroma.” 

The drink gets tropical flavor and a soft, textural component from the sake. 


V /2 ounces Kaffir Lime- 
Infused Vodka (recipe 
below) 

V 2 ounce Ty Ku Coconut 
Nigori Sake 

V 2 ounce lime juice 

3 ounces ginger beer 

1 lime wheel, for garnish 

Large fresh coconut flakes, for 
garnish 


KAFFIR LIME-INFUSED VODKA 
20 kaffir lime leaves 
1 750 ml bottle vodka 

Add leaves to vodka. Infuse for 
10-14 days, shaking occasionally. 
Strain out leaves before using. 


Add the vodka, sake and lime juice 
to a copper mug filled with ice. 
Top with ginger beer. Garnish with 
lime wheel and coconut flakes. 
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^oni lum 5ling 

Recipe courtesy Chad Spangler, director of 
operations, The Menehune Group, Soi 38, 
Washington, DC 

Thai green papaya salad, or Som Turn, is 
reimagined in liquid form in this creation. 

“Although it has notes of spice, the 
salad is incredibly refreshing and citrus 
forward,” says Spangler. In the cocktail, an 
Eastern-style gin hints of peppercorn and 
lemongrass, green papaya lends a vegetal 
note and Thai chilies ramp up the heat. 

2 ounces Bombay Sapphire East Gin 

V4 ounce lime juice 

1 ounce Thai Chili & Black Pepper 
Syrup (recipe below) 

Pinch of shredded green papaya 

1 Thai chili, for garnish 

Green papaya strips, for garnish 

Add all ingredients except garnish to a 
cocktail shaker filled with ice. Shake hard 
for 10 seconds. Strain into a Collins glass 
over crushed ice. Garnish with Thai chili 
and green papaya strips. 


“Spice doesn't always Just mean 
spicy hot, as in chili peppers, but 
should also be thought of as a 
seasoning,” says Spangler. 

Soi 38 uses spicy elements that 
fuel the fire— green and red 
Thai chilies, black peppercorn 
and sriracha— as well as tamer, 
more tempered ones like ginger, 
cardamom, cinnamon, clove and 
coriander. 

Brown employs galangal, 
which she says is similar to 
ginger, “but a bit sharper and 
spicier,” but her current favorite 
is Sichuan peppercorn. Though 
overpowering when consumed 
whole, when properly used, it’s 
more tolerable. 

“They have this incredible 
floral, citrus aroma,” she says. 


THAi CHiLi & BLACK PEPPER SYRUP 

2V4 teaspoons coarse, freshly ground 
black pepper 

2-3 red Thai chilies 


2-3 green Thai chilies 
2 cups sugar 



Add first 3 ingredients and 2 cups of water 
to a large saucepan. Bring to a boil and add 
sugar. Boil for 5 minutes, then reduce heat, 
cover and simmer for 10 minutes. Remove 
from heat, strain out solids and let cool. 
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Recipe courtesy Marisa Brown, wine 
director, Lukshon, Culver City, California 


t 


For this Southeast Asian take on the gim- 
let, bartenders use sweet Osmanthus wine, 
a floral-flavored Chinese beverage, to foil 
the chilies’ heat. Lemon, lime and kinh gioi, 
a Vietnamese herb reminiscent of lemon- 
grass, provide bright citrus tones. 

“The best Asian food contains elements 
of sweet, sour and spicy working in harmo- 
ny, and this drink exhibits all these notes 
beautifully,” says Brown. 

6 kinh gioi leaves (may substitute 
lemon balm or lemon mint) 

2 ounces Vodka Monopolowa 

V 2 ounce Thai Chili Syrup (recipe 
below) 

Viz ounce Osmanthus wine 

Vi ounce lemon juice 

Vi ounce lime Juice 

1 Thai basil leaf, bruised, for garnish 



Muddle kinh gioi leaves in , bottom of a 
cocktail shaker. Fill shaker with ice, add all 
ingredients except garnish and shake until 
chilled. Strain drink into a cliilled cocktail 
glass, and garnish with Thai basil leaf. 


THAi CHiLi SYRUP 
V2 cup sugar 
2-3 Thai chilies 

Combine sugar, chilies and V2 cup water in 
a small saucepan. Bring to a boil, then re- 
move from heat. Steep until desired spici- 
ness is achieved, then strain out solids. 
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Make the meze tradition your own with a ^ 
shareable assemblage of small plates and wine 
pairings from all corners of the Mediterranean. 


BV M^KE DESIMONE & JEFF JENSSEN 

PHQjos 0^ c6n pouLba 


restaurant or wine bar menu, 


D eruse any 

You will quickly realize that small, shared 
plates are here to stay— they’ve been the 
backbone of Mediterranean hospitality 
for centuries. 

While Spaniards refer to their small plates as 
tapas, people of the other nations that adjoin the 
azure sea that spans Europe, North Africa and the 
Middle East call them meze. 

The word has its roots in Turkey and Persia, 
but the custom of sharing small dishes is region- 
wide. When you dine out or visit a friend’s home 
in Greece, Turkey, Lebanon, Morocco, Israel or 
Spain, you will almost always be offered a small 
plate and a drink. 

Meze are often served together, creating a small 
buffet of flavors and textures. The Mediterranean 
party menu that follows showcases the best the 
calm sea has to offer, paired with wines from 
these diverse, exotic nations. They can be eaten 
standing or seated, and served all together or one 


?3SB*^SITO 
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GREECE TOMATO KEFTEDES 

(TOMATO FRITTERS) 

Keftedes (small, flattened meatballs) are 
popular throughout the country, but you 
will only find these flavorful tomato keft- 
edes on the sun-kissed island of Santorini. 


Recipe courtesy Selene Restaurant, 
Santorini, Greece 


4 ounces all-purpose flour 
1 ounce fine cornmeal 

1 pound ripe tomatoes, finely diced 
8 ounces white onions, finely diced 

2 ounces scallions, finely diced 

V 2 ounce fresh spearmint leaves, finely 
chopped 

V 2 ounce fresh parsley leaves, finely 
chopped 

2 ounces tomato paste 
V 2 teaspoon fine sea salt 
V 2 teaspoon black pepper, finely ground 
1 quart sunflower or olive oil, for frying 


Preheat frying oil to 375°F, as measured with 
a candy or deep-fry thermometer. 

In a large non-reactive mixing bowl, 
combine flour and cornmeal. Add tomatoes, 
onions, scallions, spearmint, parsley and 
tomato paste. Mix with hands until 
well combined, and season with salt 
and pepper. Let rest for 10 minutes. 

Form fritters using hands or two 
tablespoons. Fry until they turn 
brown on both sides and float to 
the top. Remove from oil and drain 
on paper towels for a few minutes 
before serving. Yields 36 fritters. 

THE WINE: Santo Wines 2010 
Grande Reserve Assyrtiko 
(Santorini). Strong mineral 
notes and bright flavors of ap- 
ple and peach are a natural ac- 
companiment to these fritters, 
with their hint of mint. 



ISRAEL HUMMUS 

Vegetarian spreads and salads, called salat- 
im, signal the start of lunch all over Israel. 

Recipe courtesy Barbounia, New York City 

1 pound dry chickpeas 
1 teaspoon baking soda 
6 garlic cloves, peeled, divided 
1 pound high-quality tahini 
Juice of 2 lemons, divided 
1 teaspoon sea salt 
1 teaspoon white pepper, finely ground 
3 tablespoons extra-virgin olive oil 
V 2 cup fresh parsley, chopped 
6 loaves pita bread, quartered 

Place chickpeas in a large non-reactive pot, 
cover with water and add baking soda. Cov- 
er and let soak for at least 8 hours. Drain and 
rinse chickpeas, then add 1 cup of fresh wa- 
ter and 3 peeled garlic cloves. Cover and cook 
over low heat until tender, approximately IV 2 
hours. 

Drain chickpeas, but retain cooking liq- 
uid. Dice remaining garlic cloves and put into 
food processor. Add 2 tablespoons of lemon 
juice and blend until very smooth. Gradu- 
ally add chickpeas and puree until smooth. 
Add most of the tahini and enough cooking 

liquid to create a very smooth puree. 

Add salt, pepper, lemon juice and ad- 
ditional tahini, to taste. 

Transfer hummus to a serving 
bowl and garnish with olive oil and 
chopped parsley. Serve with warm 
pita bread. Serves 12. 

THE WINE: Recanati 2012 Yasmin 
White Chardonnay-Sauvignon 
Blanc (Galilee). Flavors of lemon- 
lime, pear and a hint of rose petal 
go well with this dip that’s bright- 
ened with lemon. 



GREECE 

Offering visitors a bite to eat and 
a drink dates back to the ancient 
Greeks. Today, meze are often en- 
joyed at an ouzeria, an ouzo bar 
that serves small dishes alongside 
the anise-flavored spirit. 

Common Greek meze include 
tzatziki (cucumber and yogurt dip), 
dolmades (stuffed grape leaves), 
spanakopita (spinach and feta in 
phyllo dough), taramosalata (fish 
roe dip), keftedes (lamb meat- 
balls) and saganaW (fried cheese). 
No Greek meze is complete with- 
out olives and a salad made of to- 
mato, onion, cucumber and feta. 

ISRAEL 

Israeli mezze (the preferred lo- 
cal spelling) has roots in many re- 
gions, especially North Africa, the 
Middle East and Eastern Europe. 
Salatim is an array of vegetarian 
spreads and salads in which roast- 
ed eggplant and peppers, sesame 
paste, leafy greens and chopped 
tomatoes mingle in a variety of 
dishes. 

Harissa, transplanted from Mo- 
rocco, is common, as are cold- 
weather vegetables like beets, 
red cabbage and carrots, sta- 
ples of Eastern European cuisine. 
Baba ganoush, hummus and 
muhammara (red pepper dip) will 
almost always be on hand, accom- 
panied by pita bread. 
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LEBANON 


When visiting friends or dining in a Leb- 
anese restaurant, a first glass of wine or 
^ arak (anise-flavored liquor) will always 
be accompanied by a bowl of bzourat, a 
spiced mix of nuts and seeds. 

Lebanese meze are mainly vegetable- 
based, with the exception of kibbeh, raw 
beef or lamb and bulgur. Spreads and sal- 
ads are made with eggplant, chickpeas, 
bulgur and tahini, all flavored with olive 
fell, lemon and fresh herbs. Mint, parsley 
and sumac are common flavorings. Cheese 
is a popular option, especially fried halou- 
mi and thick labneh mixed with herbs or 
chopped vegetables and served as a dip. 


BEIRUT-STYLETABBOULEH 

While tabbouleh is often served with 
pita wedges, this version doubles up on 
the vegetable goodness by using endive 
leaves as edible scoops. 

Recipe courtesy Mike DeSimone 
G JeffJenssen 








4 tablespoons fine bulgur wheat 

2 large tomatoes, seeded and 
finely chopped 

3 cups fresh parsley, finely 
chopped 

1 cup fresh mint leaves, finely 
minced 

1 lemon, juiced 

'A teaspoon nutmeg, finely ground 

V 2 teaspoon fine sea salt 

V 2 teaspoon black pepper, coarsely 
ground 

6 scallions, thinly sliced 

V4 cup extra-virgin olive oil 

4 heads of endive, washed and 
separated into individual leaves 

In a large glass or ceramic mixing 
bowl, combine V 2 cup warm water and 
bulgur, and soak for 15 minutes. Discard 
water, and rinse bulgur twice, draining 
thoroughly. Add tomatoes, parsley, mint 
leaves and lemon juice. Toss, then add 
nutmeg, salt, pepper and scallions. Toss, 
pour olive oil over entire mixture, and 
toss again. 

Transfer to a serving bowl J 
and place in the center of a large I 
platter. Arrange the endive leaves | 
around the bowl. Semes 12. iSJ 


THE WINE: Ixsir 2013 
Altitudes Rose (Lebanon). 

The tangerine, butterscotch 
and spice notes and strong 
acidity hold up to the bright 
flavors of tomatoes and 
parsley, mixed with lemon 
juice and mint. 





MOROCCO 

The tagine, a round earthenware pan 
with a cone-shaped lid, is the preferred 
cooking method for lamb, chicken and 
vegetables across North Africa. Tag- 
ines are often served over couscous, an 
ingredient present in many dishes, both 
hot and cold. 

When visiting, adventurous diners 
can try grilled camel brain, or stick to 
lamb or chicken kebabs, marinated egg- 
plant, stewed lentils, grilled sardines or 
tomato and cucumber salad. Moroccan 
mezze also include spicy oil-cured 
olives and msemen, an airy bread 
stuffed with sauteed onions or meat. 


TAGINE CHICKEN WINGS 

Preserved lemons — a Moroccan 
kitchen staple— add a bright dose of 
citrus to this party-style take on the 
traditional tagine. 

Recipe courtesy Mike 
DeSimone G Jeff Jenssen 

2 tablespoons olive oil 

1 garlic clove, minced 

1 tablespoon fresh parsley, 
finely chopped 

1 tablespoon fresh cilantro, 
finely chopped 

V 2 teaspoon salt 

V 2 teaspoon ground black 
pepper 

V 2 teaspoon ground ginger 

IV 2 teaspoons turmeric 

V 2 preserved lemon 

6 whole chicken wings, 
separated into 12 pieces, 
wingtips discarded 

1 small red onion, finely diced 

15 green olives 

In a heavy-bottomed ceramic or 
metal Dutch oven, or a two-piece 
Moroccan tagine, combine olive oil, 
garlic, parsley, cilantro, salt, pepper, 
ginger and turmeric, and mix with 
a wooden spoon. Cut the preserved 



lengthwise 
into 2 equal 
pieces. Carefully 
remove the pulp 
and reserve the peel. 

Chop lemon pulp and add 
to tagine. Add chicken wings, 
turning to coat with the spice 
mixture, and add onion. 

Place tagine over medium heat (if 
using a ceramic tagine, place a metal 
heat diffuser on the burner), and sear the 
chicken for about 20 minutes, turning 
frequently, until the skin is evenly 
crisped. Gradually add 4-6 tablespoons 
of water in small increments to prevent 
sticking. 

When chicken is browned, add 1 cup 
of water, reduce heat to medium-low 
and cover. Simmer for approximately 
45 minutes, occasionally removing 
cover to stir and turn chicken. 

1 Afterward, add lemon peel and 
olives, cover and cook for 5 minutes. 
Serves 12. 


THE WINE: Ouled Thaleb 2012 
Medallion Sauvlgnon Blanc 
(Morocco). Flavors of apricot, citrus 
zest and rose petal marry well with 
the burst of preserved lemon in 
these tagine-braised wings. 
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SPAIN 

While tapas have been elevated 
to haute cuisine throughout much 
of the country, they are thought to 
have started as coverings to keep 
fruit flies out of wine glasses. 

At most bars, a small plate is 
offered with each glass of wine 
ordered, in addition to albondi- 
gas (meatballs made with lamb, 
beef or pork), classic choices 
include ensaladilla rusa (pota- 
to and tuna salad), padron pep- 
pers, seafood salad, croquetas, 
seasonal bean salads, grilled 
octopus, fried shrimp with garlic, 
small pork fillets, tortilla Espano- 
la (Spanish omelet) and a variety 
of small open-faced sandwiches 
called pinchos (note: the bread and 
toppings are held together by 
a toothpick, which is where the 
name derives from). 

TURKEY 

One of the world's leading grape- 
growing countries (although main- 
ly for table grapes rather than 
winemaking), Turkey boasts over 
1,000 indigenous grape varieties. 
Despite all those options, many 
Turks choose raki, the country’s 
counterpart to ouzo. 

Turkish meze tend to incorpo- 
rate a lot of eggplant and peppers, 
but lamb is also widely served, 
either in koftes (meatballs) or ke- 
babs. Seafood is ever-present, 
especially mussels and squid. Res- 
taurants often present enormous 
platters covered with small dishes, 
and you can point to the ones that 
catch your eye. 


SPAIN LAMBALBONDIGASIN 

TEMPRANILLO SAUCE 


Bite-sized meatballs are a staple at nearly every tapas 
bar in Spain. Lamb is a favorite, and these Tempra- 
nillo-bathed albondigas are flavored with spices 
harkening hack to the kingdom of al-Andalus. 

Recipe courtesy Mike DeSimone 
G JeffJenssen 


skillet and stir lightly until coated. Trans- 
fer to a platter or low-sided bowl. 
Garnish with rosemary or oregano 
sprigs and serve immediately. Yields 24. 


THE WINE: Ramon Bilbao 2011 Crian- 
za (Rioja). This Tempranillo’s dark red 
fruit, hint of smoke and bright acidity 
make it an ideal match for these meat- 
halls scented with cumin, oregano and 
rosemary. 


For the meatballs: 

Vi pound ground lamb 

Vi pound ground beef 
2 ounces Manchego cheese, finely grated 

1 small yellow onion, finely diced 

2 ounces ground almonds 

Vi teaspoon dried ground rosemary 
teaspoon salt 

Vi teaspoon black pepper, coarsely ground 
Vi teaspoon dried oregano 
V4 teaspoon ground cumin 

For the sauee: 

3 tablespoons butter 

1 medium yellow onion, diced 
Salt and pepper, to taste 

V 2 cup beef stock 

2 cups Tempranillo 


TURKEY BOREK STUFFED WITH 
SPINACH, FETA AND CURRANTS 

Whether folded into triangles or rolled like ci- 
gars, borek (baked, filled pastries) are mainstays 
of Turkish restaurants, cafes and home kitchens. 

Recipe courtesy Chris Borcich, chef, Troya 
Mediterranean Kitchen, San Francisco 

1 tablespoon extra-virgin olive oil 

1 medium onion, finely diced 

2 pounds fresh spinach, washed well 
1 cup dried currants 

V 2 cup pine nuts 

1 cup Turkish feta, finely crumbled 
1 pound phyllo dough 
6 tablespoons of butter, melted 


V 2 teaspoon dried oregano 

Pinch of ground cumin 

Rosemary or oregano sprigs, for garnish 

Preheat oven to 350°F. 

Using hands, combine meatball ingredients in a 
mixing bowl until blended. Roll into small meatballs, 
using about 1 tablespoon of mixture for each. Place 
on a rimmed baking sheet and bake for 40-45 min- 
utes, until browned. 

Heat butter in a large skillet over medium-high 
heat, swirling pan until melted. Add onion and stir 
occasionally until wilted and just turning gold- 
en, about 3 minutes. Add salt and pepper, to taste. 
Gradually add beef stock, stirring continuously. 
When beef stock begins to reduce, gradually add 
Tempranillo (about 'A cup at a time) while stirring. 
Allow to bubble and reduce before adding more. Ad- 
just heat as necessary so sauce does not burn. When 
all the Tempranillo has heen added and reduced by 
about half, stir in dried oregano and cumin. Add 
small amounts of salt and pepper to taste. 

Reduce to simmer, add cooked meatballs to 


Heat a large frying pan over medium heat. Add 
olive oil and coat pan bottom. Add onion and 
saute for 1 minute. Add spinach, cover pan and 
saute, 2-3 minutes, until spinach wilts. Remove 
from heat and add currants, pine nuts and feta. 
Combine well. 

Preheat oven to 375°F. Brush 1 sheet of phyl- 
lo dough with melted hutter and cut in half. Fold 
each half and brush with more hutter. Add 
S| approximately 1 tablespoon of filling in one 
corner and fold diagonally, then brush with 
butter and fold again. Brush finished pastry 
with more hutter and repeat until finished. 

Arrange borek on a nonstick bak- 
ing sheet. Bake for 12-14 minutes, until 
golden brown. Let cool 10 minutes before 
serving. Yields 36 pastries. 


THE WINE: Yazgan 2013 Mahra 
Bogazkere-Okuzgozu Red (Turkey). Soft 
tannins and brightness make this indige- 
nous red hlend a winning choice with the 
dish’s tangy feta and sweet currants. 


|T1 



70 I WINE ENTHUSIAST | APRIL 2015 




WITH A 

MARCHES! DE’ FRESCOBALDI 
WINE, YOU ALWAYS HAVE 
A STORY TO SHARE. 


The story of a virte whose thirst 
can never be quenched. 

According to popular belief, Nipozzano means 
'senza pozzo', or "without a well’ and refers 
to the areas east of Rorence that were, and still are, 
lacking in avaSable water. In fact, the only well to ever 
grace the land was born of great effort specifically 
to service the area’s only castle. Though tte absence 
of water prevented the cultivation of many crops, 
it attracted the interest of savvy vintners who knew 
just how favourabte those conditions were for 
this particular vine. The wine of Nipozzano became 
famous, known to fill the glasses of 151h century 
Renaissance masters like Donatello and Brunelleschi. 
To this day, owing to the care of the Frescobaldi family, 
this land continues to have splendid vineyards, 
one solitary well, and, of course, great wines. 
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ONLINE 

EXCLUSIVES 

WEST COAST 
PINOTNOIR 

stunning selections from California and 
Oregon, including 25 Cellar Selections and 
16 Editors' Choices. 

SICILIA MANIA 

Over 100 additional reviews from the 
Southern Italian hotspot. 

ALSACE GRAND CRU 

Gewurztraminer and Pinot Gris from the 
region’s top vineyards. 


FOR ADDiTIONAL RATINGS AND REVIEWS, VISIT BUYINGGUIDE.WINEMAG.COM 
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ISRAEL 

Quality and diversity-not just kosher-is key 


W ith the approach of the Jewish holi- 
day, Passover, the demand for kosher 
wine rises, as four glasses of wine per 
person are ritually consumed during 
the holiday dinner, or seder. To accommodate 
this need, shoppers turn to the kosher section 
at their local retailer, a small space that gener- 
ally includes plenty of Concord 
grape wine and a tiny handful of 
Israeli wine selections. 

Thankfully, times are chang- 
ing. 

Savvy wine shops have ac- 
knowledged that consumers de- 
serve, or possibly even expect, 
more, and that Israeli wines 
should he treated like any oth- 
er high-quality wine-producing 
region— with a balanced selec- 
tion of offerings that represents the best of what 
the area has to offer, across all price points. 

Israeli wines are worth considering not just 
for the holidays, but for year-round enjoyment, 
regardless of whether you keep kosher. While 
it’s true that the majority of Israeli wines pro- 
duced are indeed certified kosher, that designa- 


tion is diminishing in importance, as techno- 
logical advances have increased the variety and 
quality of kosher wines available today. 

Instead, the wines are being identified as 
world-class selections of distinct Mediterra- 
nean character and international appeal. They 
showcase a wide range of grape varieties and 
styles, from dry whites to ro- 
ses and bold reds. And, thanks 
to a deepened understanding of 
the country’s terroirs and the 
grape varieties that perform 
best in their Mediterranean 
climate, they are better than 
ever before. 

Elsewhere in this month’s 
Buying Guide, you’ll find re- 
views of recent releases from 
Sicily, Germany, Alsace, Spain, 
Portugal, Argentina and New Zealand, as well as 
hundreds of reviews from across the U.S. And as 
always, be sure to check out our comprehensive 
online database at buyingguide.winemag.com 
for more wonderful wine reviews from around 
the world. 

L’Chaim! — Lauren Buzzeo 


Israeli wines are 
worth considering 
not just for the holi- 
days, but for year- 
round enjoyment, 
regardless of wheth- 
er you keep kosher. 


CHARDONNAY 


OO Special Reserve Winemak- 

ers’ Choice Chardonnay (Judean Hills). 

Medium-gold in the glass, this wine has a bouquet 
of clementine and brioche. It is clean and crisp in 
the mouth, with flavors of lime sorbet, vanilla and 
toasted bread. It offers a good balance of citrus fruit 
and toasty notes right into the bright, lasting finish. 
Kosher. Royal Wine Corporation. — M.D. 
abv:13.5% Price: $25 


QM Tzuba 2012 Chardonnay (Judean Hills). 

Deep straw to the eye, this wine offers a 
clean nose of ripe Seckel pear. There is a nice inter- 
play between fruit and floral notes, with flavors of 
pear, butterscotch and white flowers. The lengthy 
finish features a mix of smooth tannins and bright 


fruit and floral notes. Kosher. Royal Wine Corpora- 
tion. — M.D. 

abv:13% Price: $25 


QQ Shiloh Winery 2012 Chardonnay (Judean 
Hills). A bouquet of golden apple and hon- 
eydew melon sets the scene for flavors of melon, li- 
lac and barely ripe golden apple. It is smooth on the 
palate, with fruit and floral notes playing off each 
other. The lengthy, sophisticated finish wraps up on 
a nice bright note. Kosher. Royal Wine Corporation. 
-M.D. 

abv:14.6% Price: $27 


OTHER WHITE WiNES 


QQ Carmel 2013 Selected Sauvignon Blanc (Gal- 
ilee). For full review see page 88. Kosher. 
Best Buy. 

abv:12.5% Price: $11 


QQ Domaine Netofa 2013 Estate Bottled Chenin 
■# Blanc (Galilee). Soft aromas of grapefruit, 
sage and lavender lead to flavors of green apple, 
eucalyptus and aniseed. This wine has a pleasant 
balance of fresh fruit and cool herbal notes. It is 
smooth on the palate with a cooling lemon-rind fin- 
ish. Kosher. Royal Wine Corporation. — M.D. 
abv:13.8% Price: $25 

AQ Tulip Winery 2013 White Franc (Judean 
Hills). This pale apricot-colored semidry 
wine is a blend of Cabernet Franc and Sauvignon 
Blanc. Aromas of butterscotch and nectarine get 
the taste buds prepared for flavors of butterscotch, 
peach, rose petal and nutmeg. It is a gently sweet 
wine that is not at all cloying, with nicely balanced 
acidity. Kosher. Royal Wine Corporation. — M.D. 
abv:12.5% Price: $30 

M Dalton 2013 Alma Semillon-Viognier-Pinot 
Gris (Galilee). This offers aromas of honey- 
dew melon and vanilla. On the palate, gentle flavors 
of nutmeg, cinnamon and eucalyptus predominate 
over a bright burst of citrus. Tannins are a tad bold 
for a relatively delicate white wine, but they are 
tempered by baking spice flavors that wash across 
the tongue and notes of tangerine on the back pal- 
ate. Kosher. Allied Importers, USA, LTD. —M.D. 
abv:14% Price: $25 

M Tulip Winery 2013 White Tulip (Galilee). A 

blend of Gewurztraminer and Sauvignon 
Blanc, this presents a bouquet of melon and grape- 
fruit. Bold spice flavors, in particular clove, anise 
and spearmint, are nicely contrasted against flavors 
of lemon and lime. It offers a harmonious balance of 
baking spices and citrus notes backed by a strong 
vein of acidity. Kosher. Royal Wine Corporation. 
-M.D. 

abv:12.7% Price: $25 


n Carmel 2012 Single Vineyard Kayoumi Vine- 
Ow yard White Riesling (Galilee). This medium- 
straw colored wine has a nose of lemon and tomato 
leaf. Flavors of lemon, orange, baking bread and a 
light cottony feel are ultimately brightened by a 
final wash of acidity. Kosher. Royal Wine Corpora- 
tion. — M.D. 

abv:12.5% Price: $30 


ROSES 


QO Doniaine Netofa 2013 Estate Bottled Rose 
(Galilee). Medium apricot to the eye, this 
rose made from Syrah and Mourvedre opens with a 
bouquet of strawberry and peach. Flavors of guava, 
anise and clove continue on to a spicy finish that 
may be too cool for some yet will be enjoyed by 
those who like rose with a touch of sophistication. 
Kosher. Royal Wine Corporation. — M.D. 
abv:13.9% Price: $21 


Continued on page 89 


74 I WINE ENTHUSIAST | APRIL 2015 


The Wine Enthusiast 
Buying Guide 

The Buying Guide includes ratings and reviews of new-release 
and selected older beverage alcohol products evaluated by Wine 
Enthusiast Magazine's editors and other qualified tasters. Regular 
contributors to our Buying Guide include Tasting Director/Senior 
Editor Lauren Buzzeo, Executive Editor Susan Kostrzewa, Manag- 
ing Editor Joe Czerwinski, Contributing Editors Michael Schachner, 
Anna Lee C. lijima, Mike DeSimone, Jeff Jenssen and Andrew 
Hoover, and Spirits Editor Kara Newman in New York; European 
Editor Roger Voss in France; Italian Editor Kerin O’Keefe in Switzer- 
land: Contributing Editor Anne Krebiehl in England: Contributing 
Editors Virginia Boone, Jim Gordon and Matt Kettmann in Cali- 
fornia; and Contributing Editors Paul Gregutt and Sean Sullivan in 
Washington. 

If a wine was evaluated by a single reviewer, that taster’s ini- 
tials appear following the note. When no initials appear follow- 
ing a wine review, the wine was evaluated by two or more review- 
ers and the score and tasting note reflect the input of all tasters. 
Unless otherwise stated, all spirit reviews are by Kara Newman 
and all beer reviews are by Lauren Buzzeo. 

Each review contains a score, the full name of the product, its 
suggested national retail price, its alcohol (abv) as reported to us 
by the submitter and a tasting note. If price or alcohol content 
cannot be confirmed, NA (not available) will be printed. Prices 
are for 750-ml bottles unless otherwise indicated. 

TASTING METHODOLOGY AND GOALS 

All tastings reported in the Buying Guide are performed blind. 
Typically, products are tasted in peer-group flights of from 5-8 
samples. Reviewers may know general information about a flight 
to provide context— vintage, variety or appellation— but never 
the producer or retail price of any given selection. When possible, 
products considered flawed or uncustomary are retasted. 

ABOUT THE SCORES 

Ratings reflect what our editors felt about a particular product. 
Beyond the rating, we encourage you to read the accompanying 
tasting note to learn about a product’s special characteristics. 

Classic 98-100: The pinnacle of quality. 

Superb 94-97: A great achievement. 

Excellent 90-93: Highly recommended. 

Very Good 87-89: Often good value; well recommended. 
Good 83-86: Suitable for everyday consumption; 
often good value. 

Acceptable 80-82: Can be employed in casual, less- 
critical circumstances. 

Products deemed Unacceptable (receiving a rating below 80 
points) are not reviewed. 

SPECIAL DESIGNATIONS 

Editors’ Choice products are those that offer excellent qual- 
ity at a price above our Best Buy range, or a product at any price 
with unique qualities that merit special attention. 

Ceiiar Selections are products deemed highly collectible 
and/or requiring time in a temperature-controlled wine cellar to 
reach their maximum potential. A Cellar Selection designation 
does not mean that a product must be stored to be enioyed, but 
that cellaring will probably result in a more enioyable bottle. In 
general, an optimum time for cellaring will be indicated. 

Best Buys are products that offer a high level of quality in 
relation to price. There are no specific guidelines or formulae for 
determining Best Buys, but wines meriting this award are gener- 
ally priced at $15 or less. 

SUBMITTING PRODUCTS FOR REVIEW 

Products should be submitted to the appropriate reviewing lo- 
cation as detailed in our FAQ, available online via winemag.com/ 
contactus. Inquiries should be addressed to the Tasting & Review 
Department at 914.345.9463 or email tastings@wineenthusiast. 
net. There is no charge for submitting products. We make 
every effort to taste all products submitted for review, but there 
is no guarantee that all products submitted will be tasted, or 
that reviews will appear in the magazine. All samples must be 
accompanied by the appropriate submission forms, which may 
be downloaded from our Web site. 

LABELS 

Labels are paid promotions. Producers and importers are given 
the opportunity to submit labels, which are reproduced and 
printed along with tasting notes and scores. For information 
on label purchases, contact Denise Valenza at 813.571.1122; fax 
866.896.8786; or email dvalenza@wineenthusiast.net. 

Find all reviews on our fully searchable database at 
buyingguide.winemag.com 
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Williams Selyem 2012 Bucher Vineyard Pinot 
Noir (Russian River Valley). This is beautiful- 
ly lilting in preciously defined aromas of rose petal 
and wild strawberry. From there, it’s all subtlety 
and ethereal elegance. The wine is restrained, nur- 
tured in a basket of nutmeg and graham cracker, as 
well as freshly packed mushroomy earth. This wine 
is a stunner right out of the glass, but is sure to con- 
tinue its fine course through 2022-2025. Editors’ 
Choice. — V.B. 

abv: 13.9% Price: $59 
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2012 

CfclAUDONNAY 



Williams Selyem 2012 Drake Estate Vineyard 
Chardonnay (Russian River Valley). Those 
who think they prefer anything but Chardonnay 
may be convinced otherwise with this wine. It is so 
powerfully evocative in crisply rendered Meyer lem- 
on and tangerine notes, with aromas of fresh white 
flowers teasing provocatively on the nose. Seamless 
and seductively bright in acidity, it glides down the 
palate, hinting at a richness that never becomes 
overdone. Editors’ Choice. — V.B. 
abv: 14.5% Price: $65 



Laetitia 2012 La Colline Single Vineyard Pinot 
Noir (Arroyo Grande Valley). This hillside- 
grown wine is only vineyard-designated in special 
vintages. The nose is like a delicate pine sap, with 
elements of spearmint, sweet camphor and anise set 
against light raspberry juice. It’s elegant but ener- 
getic, with soy sauce, clove and menthol highlight- 
ing the hibiscus and red and purple fruits. — M.K. 
abv: 13.9% Price: $60 











2012 

iMIA VIM YARD 




Vineyard Homer Pinot Noir 
(Willamette Valley). Homer is the estate re- 
serve, wood-tank fermented and blended from the 
winemaker’s best barrels. Aromatic and toasty, it 
takes many hours to open fully, revealing a dense 
core of ripe cherry fruit wrapped in a melange of 
tasty, toasty barrel flavors. Along with the gorgeous 
fruit comes a cavalcade of chocolate, caramel and 
buttered nuts. Drink now through 2020. — P.G. 
abv: 14.6% Price: $86 


DES SeaicuBS D€ Ribemjpiwe 


TRIMBACH 


Ql? Trimbach 2008 Cuvee des Seigneurs de Ri- 
beaupierre Gewurztraminer (Alsace). This is 
a sweet Gewurztraminer, almost a dessert style. The 
name comes from a title whose origins date back to 
the Dark Ages in Europe. The wine is rich, now fully 
matured, a wonderful medley of ripe fruits, honey 
and spice. Layers of flavors are interspersed with 
acidity that lifts the wine. It’s opulent, delicious and 
ready to drink. Esprit du Vin. Editors’ Choice. — R.V. 
abv: 14% Price: $59 
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QC Williams Selyem 2012 Allen Vineyard Char- 
93 donnay (Russian River Valley). This classic 

Chardonnay hrims in lemon chiffon, stony miner- 
ality and luscious pear. The complex, soft, supple 
layers continue to surprise in the glass, teasing the 
palate with unexpected notes of nutmeg and Tahi- 
tian vanilla. Editors’ Choice. — V.B. 
abv: 14.4% Price: $55 
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Williams Selyem 2012 Hirsch Vineyard Pi- 
not Noir (Sonoma Coast). This vineyard- 
designated wine reflects its sense of place remark- 
ably well, offering tight dark cherry and blueberry 
around a strong character of wild earth, tea and 
herb. High in acidity and minerality, and yet power- 
fully understated, it’s gorgeously drinkable now but 
will gain further complexity through 2022. Cellar 
Selection. — V.B. 

abv:13.8% Price: $78 



B Cellars 2011 Beckstoffer To Kalon Vineyard 
Cabernet Sauvignon (Napa Valley). A 100% 
Cabernet Sauvignon from a prominent site, this 
wine boasts bright, juicy red cassis and pomegran- 
ate fruit supported by complex layers of dried herb, 
coconut and pencil shavings. Ready to enjoy now 
and through 2021, it finishes with a taste of bitter- 
sweet chocolate. Cellar Selection. —V.B. 
abv:14.9% Price: $185 
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QC Williams Selyem 2012 Rochioli Riverblock 
Vineyard Pinot Noir (Russian River Valley). 

Fresh-picked Bing cherry delights on the initial en- 
try into this silky Pinot, sourced from a long-famous 
site in the heart of the Russian River. Medium-bod- 
ied and nicely structured, it offers ample concen- 
tration around a core of elegance, with a lingering 
finish of vibrant cherry. Enjoy through 2022. Cellar 
Selection. — V.B. 

abv:13.9% Price: $79 
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Q C Williams Selyem 2012 Williams Selyem Es- 
tate Vineyard Pinot Noir (Russian River Val- 
ley). Silky on the palate, this offers exotic aromas of 
orange blossom and spicy cardamom. Juicy in fresh 
cherry, it combines structured elegance and plenty 
of power, amid a mouthwatering quality that’s se- 
ductively delicious and yet just begs the question of 
how much more nuanced the flavors will be in time. 
Drink through 2022. Cellar Selection. — V.B. 
abv:14.1% Price: $105 



O Vi Margene 2012 Cask 4 Cabernet Sau- 

vignon (Paso Robles). The intriguing nose 
on this top-end Cabernet from Mike Mooney is deep 
but restrained, with smoked meats, espresso and 
juicy blackberries, cherries and olallieberries. The 
top of the palate is licorice and coffee, then riper 
blueberry fruit emerges, morphing toward a sage- 
like upswing on the finish. It’s expertly layered and 
complex, yet approachable. — M.K. 
abv:14.9% Price: $96 



Q # Domaine Weinbach 2013 Altenbourg Pinot 
Gris (Alsace). This luscious, single-vineyard 
wine is ripe and full of tropical fruits, apricots and 
white peaches. The richness is given wonderful lift 
by the acidity that cuts right through and provides 
balance. Drink from 2017. Vineyard Brands. Cellar 
Selection. — R.V. 

abv:14.5% Price: $55 



Q # Fulcrum 2012 Brosseau Vineyard Pinot Noir 
(Chalone). New Jersey home-winemaker- 
turned-California-Pinot-pro David Rossi delivers 
a delicious wine from the eastside of the Salinas 
Valley, with umami-meets-floral aromas of wild 
strawberry-clove mousse, violet-infused soy sauce 
and eucalyptus shavings. Ripe flavors of raspberry 
and blackberry get lifted by nutmeg, allspice and 
pine, with a tart, bitter cranberry-skin note on the 
finish. —M.K. 


abv:14.1% 


Price: $55 


GaET EAI.KSI.L 
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Q # Gary Farrell 2012 Grist Vineyard Zinfandel 
(Dry Creek Valley). This gorgeous Zinfandel 
comes from a vineyard on Bradford Mountain at 
1,000 feet elevation, with the vines planted in red, 
volcanic soils. The palate explodes in juicy plum fla- 
vor, with a silky, velvety texture and satisfying cin- 
namon and pepper spice that plays off the fruit. It’s 
a structured and fresh selection. Editors’ Choice. 
-V.B. 

abv:14.5% Price: $45 



Q # Holman Ranch 2011 Heathers Hill Pinot Noir 
(Carmel Valley). This corner of the Carmel 
Valley can make some awesome Pinot Noir, and 
in this wine’s case, it presents an amazing bou- 
quet that starts with spearmint and moves to ol- 
ive tapenade, cooked strawberry and rhubarb, with 
some barnyard gaminess on the edges. The flavors 
are distinctive— tart berries to charred lamb to 
rosemary, thyme, clove and crushed herbs. — M.K. 
abv:14% Price: $37 
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Krupp Brothers 2011 Stagecoach Vineyard 
M5 Cabernet Sauvignon (Napa Valley). 

An 100% Cabernet Sauvignon from the M5 block 
of Stagecoach Vineyard, the producer’s ov\m es- 
tate, this offers notes of pipe tobacco and tar, v\rith 
shades of pencil lead and cedar bearing down on the 
palate. It’s mouthfilling, with ample acidity showing 
through in the background followed by a long finish. 
Cellar through 2026. Cellar Selection. — V.B. 
abv:14.5% Price: $150 



Planeta 2011 Santa Cecilia (Noto). Al- 
ways one of the finest expressions of Nero 
d’Avola, this polished, delicious wine opens with 
enticing aromas of blue flower, dark berry and a 
whiff of smoky graphite. The smooth, almost creamy 
palate doles out layers of blackberry, pomegranate, 
raspberry, white pepper, carob and licorice, while 
velvety tannins and fresh acidity provide support. 
Drink through 2021. Palm Bay International. Edi- 
tors’ Choice. — K.O. 

abv: 14% Price: $42 


// 


Wallis Family Estate 2012 Cabernet Sauvi- 
gnon (Diamond Mountain). A 100% Caber- 
net Sauvignon given two years in French oak, this 
sanguine, expertly structured and elegant wine of- 
fers plenty of bright cassis and blackberry flavor on 
the palate, seducing with complex layers of dried 
herb and black tea. Enjoyable now, this wine will 
also benefit from time; hold through 2022. Cellar 
Selection. — V.B. 

abv: 14.5% Price: $85 


Williams Selyem 2012 Bacigalupi Vineyard 
Zinfandel (Russian River Valley). This is an 
exceptional Zinfandel from a renowned site, as fa- 
mous for Pinot Noir and Chardonnay as it has now 
become for Zin. Heady aromas of raspberry, black- 
berry and boysenberry tease before coming to life 
on the palate, accented by a delightful complement 
of allspice and juicy acidity. Medium bodied, it’s in- 
credibly easy to enjoy and rich in all the right ways. 
Editors^ Choice. — V.B. 

abv: 14.8% Price: $55 
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Williams Selyem 2012 Precious Mountain 
Vineyard Pinot Noir (Sonoma Coast). Bram- 
bly red cherry and strawberry are featured among 
shy layers of oak, providing the wine with an inter- 
esting duality of power and silkiness on the palate. 
A complex streak of minerality makes this intrigu- 
ingly seductive and exotic, with layers of flavor un- 
folding with each sip. —V.B. 
abv: 13.6% Price: $95 



Dalton 2012 Oak Aged Petite Sirah (Sam- 
son). Dark violet-red in color, this wine has 
aromas of black cherry, lavender and confectioner’s 
sugar. Cool and bright notes play off each other, 
with flavors of ripe black cherry, anisette, cranberry 
and sage. Soft tannins lead to a finish that is long- 
lasting but doesn’t overstay its welcome. Kosher. 
Allied Importers, USA, LTD. Editors' Choice. — M.D. 
abv: 14% Price: $25 









Domaine Weinbach 2013 Cuvee Laurence 
Gewurztraminer (Alsace). Named after 
winemaker Laurence Faller, who passed away in 
2014, this is a balanced, rich yet fresh wine. Spice 
and pepper partner with impressively intense acid- 
ity that comes from subtle handling of the fruit. 
Drink from 2016. Vineyard Brands. — R.V. 
abv: 13.5% Price: $48 



Fritz Haag 2013 Brauneberger Juffer Son- 
90 nenuhr Riesling Trocken GG (Mosel). Wisps 

of smoke and crushed rock imbue this dry, broadly 
textured wine. Lemon and lime acidity strike the 
midpalate like a laser before melting into the min- 
eral-rich sheen that extends the finish. It’s remark- 
ably bold for a Mosel Riesling, yet never loses it’s 
elegant appeal. Loosen Bros. USA. — A.l. 
abv: 13% Price: $56 



Hall 2011 Kathryn Hall Cabernet Sauvignon 
90 (Napa Valley). Dark and dense, this is 

sourced from the winery’s own Sacrashe property 
in the hillsides of Rutherford, as well as Bergfeld 
Vineyard. The wine has a concentrated and jammy 
quality that doesn’t step over the edge. It offers an- 
ise, blackberry, black currant and dried herb around 
a soft, rounded mouthfeel and long finish. Enjoy 
2021-2026. Cellar Selection. — V.B. 
abv: 15.2% Price: $135 
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Keller Estate 2012 La Cruz Vineyard Chardon- 
nay (Sonoma Coast). Golden hay in color, 
this fragrant, vineyard-designated estate wine of- 
fers floral jasmine on the nose before delving into 
notes of minerality and savory herb. Substantial on 
the palate without becoming overbearing, it’s both 
elegant and memorable. Editors^ Choice. — V.B. 
abv:14.1% Price: $33 



Kumeu River 2012 Hunting Hill Chardonnay 
(Kumeu). In 2012, my favorite of the Kumeu 
River Chardonnays is the medium- to full-bodied, 
creamy-textured offering from Hunting Hill. Think 
streusel-topped citrus, but dry, with a long, harmo- 
nious finish. Wilson Daniels Ltd. Editors^ Choice. 
—J.C. 

abv:13.5% Price: $49 



Laetitia 2012 Les Galets Single Vineyard Pi- 
not Noir (Arroyo Grande Valley). From a low- 
yielding vineyard full of galets, or stones, comes an 
excellent and dark wine, with aromas of cherry pie 
in a mint-speckled crust along with graphite and 
blueberry. The palate is a swirl of cola, rooibos tea 
and blackberry juice, with sharper eucalyptus notes 
coming through on the finish. — M.K. 
abv:14.1% Price: $60 



ficially certified biodynamic, this vineyard is farmed 


according to those principles. Subtle textures and 
threads of umami run alongside the ripe blackberry 
and cherry fruit. The wine gains heft and depth as 
it breathes, and fills in the back end with barrel 
accents of coffee and nutmeg. Drink now through 
2025. Cellar Selection. — P.G. 
abv:14.5% Price: $65 





tlM>CECI 

OttfIVKK 

) 

A 

• i 

KimiRI 

.-i 




« III 

. 1 

iiinr^c 

Uii»t 





1^" 

*■ 


Robert Weil 2013 Kiedrich Grafenberg Ries- 
ling Spatlese (Rheingau). In line with the 
cool vintage, lemon-lime acidity cuts a sharp edge 
through this polished, pristine spatlese. Sunny 
white peach and honey shine on the midpalate, 
lending subtle sweetness and warmth to the danc- 
ing finish. Loosen Bros. USA. — A.I. 
abv: 8% Price: $92 



Sea Smoke 2012 Southing Sea Smoke Estate 
Vineyard Pinot Noir (Sta. Rita Hills). Named 
after the famed vineyard’s south-facing slopes, this 
vintage is expertly crafted, with aromas of ripe red 
cherry, sandalwood, black pepper, graphite, purple 
flowers and damp pine needles. It’s complex, with 
dark red fruit and tickling cardamom spice set 
against fine-grained tannins. Quite precise and 
tight now, the violet and rose petal elements will 
expand beautifully with time, so drink 2019-2025. 
Cellar Selection. — M.K. 

abv: 14.5% Price: $60 



Shiloh Winery 2010 Legend (Judean Hills). 

Dark violet-red in color, this is a blend of 
40% Petite Sirah, 35% Petit Verdot and 25% Shi- 
raz. A bouquet of cherry, violet and mesquite lay the 
groundwork for a winning melange of savory fruit 
flavors — think cherry, strawberry, smoke, flint, jas- 
mine and orange peel. Smooth tannins lead the way 
to an orange-rind finish, with a hint of smoke and 
a slight umami feeling on the palate. Kosher. Royal 
Wine Corporation. — M.D. 

abv: 14.9% Price: $40 



Tapiz 2010 Black Tears Malbec (Mendoza). 

Graphite, lemon peel, cedar and blackberry 
aromas are lusty and high in quality. A flashy, fresh, 
slick mouthfeel is the perfect vessel for toasty, dark 
blackberry, coconut, vanilla and mocha flavors. The 
mocha note persists on the finish, which is juicy and 
fresh but also thick and chewy. Drink through 2018. 
Vino Del Sol. Editors^ Choice. — M.S. 
abv: 14.5% Price: $65 


T R I N IT Y 
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Trinity Vineyards 2012 Winemaker’s Reserve 
Pinot Noir (Willamette Valley). Trinity’s 
first-ever reserve is a beauty; half the barrels were 
new French oak, half neutral. Well-defined with 
juicy, citrus-flavored acidity, the cherry/berry fruit 
runs deep and true, while the oak aging adds but- 
tered toast and nut oil. It offers exceptional value 
for the price. Editors^ Choice. — P.G. 
abv: 14% Price: $35 
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Williams Selyem 2012 Vista Verde Vineyard 
Pinot Noir (San Benito County). The winery 
sources this fruit from a vineyard near Hollister. It 
delivers aromas of bramble berry, espresso-dipped 
cherry and allspice. Cherry and chocolate power 
the palate, which also benefits from lifting mint, 
sagebrush and eucalyptus, finishing with chopped 
herbs. — M.K. 

abv:13.8% Price: $58 



Alexander 2010 Reserve Cabernet Franc 
(Galilee). Dark ruby in the glass, this wine 
has a bouquet of black cherry, jalapeho and celery 
root that continually invites you back for another 
sniff. There is a terrific balance between fruit and 
savory flavors, which include black currant, cherry, 
white chocolate, mint and jalapeno. Smooth tannins 
go on and on until they are finally punctuated by a 
bright cranberry note. Kosher. Royal Wine Corpora- 
tion. Editors’ Choice. — M.D. 
abv:13.8% Price: $40 
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Cantine Russo 2007 Krasi Riserva Rosso 
(Etna). Still remarkably fresh, this polished, 
structured wine is loaded with finesse, delivering 
layers of dark cherry, crushed raspberry, Mediter- 
ranean herb, tobacco and licorice sensations. Vel- 
vety tannins provide framework for the juicy palate. 
Specialty Wine Co. — K.O. 

abv: 14% Price: $59 


DALTON 



Dalton 2012 Alma Shiraz-Grenache-Mourve- 
dre (Galilee). Dark violet-red in the glass, 
this Rhone-style blend offers bewitching aromas 
of black cherry, anise and creme brulee. Its mouth- 
pleasing texture envelops flavors of black cherry, 
anise, clove and vanilla custard. The smooth, lasting 
finish presents a bright note at just the right mo- 
ment. Kosher. Allied Importers, USA, LTD. Editors’ 
Choice. —M.D. 

abv: 15% Price: $25 
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Domaine du Castel 2011 Grand Vin (Haut- 
Judee). Deep ruby to the eye, this blend of 
70% Cabernet Sauvignon, 25% Merlot and 5% 
Petit Verdot has a bouquet of coffee and black cur- 
rant preserves. It offers a frankly gorgeous interplay 
between fruit and cool herbal flavors, with black 
cherry joined on the palate by licorice, eucalyptus, 
butterscotch and flint. The drawn-out finish offers 
a surprisingly bright burst that inspires taking the 
next sip. Kosher. Royal Wine Corporation. —M.D. 
abv: 14.5% Price: $75 
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Gary Farrell 2012 Bacigalupi Vineyard Pinot 
Noir (Russian River Valley). Silky carpets 
of cherry grenadine invite one into this vineyard- 
designate, framed by seductive streaks of herbes 
de Provence and earthy black tea. Juicy and gen- 
erous on the palate, the wine is also complex and 
restrained, its finish wrapped in toasty, subtle oak. 
-V.B. 

abv: 14.1% Price: $60 


Gary Farrell 





Gary Farrell 2012 Maffei Vineyard Zinfan- 
del (Russian River Valley). From a vineyard 
holding in the midst of prime Pinot Noir country, 
Maffei intrigues in ripe, hearty plum, black cherry 
and kir aromas and flavors. The tannins are soft and 
nicely managed, accented by notes of nutmeg and 
black pepper. —V.B. 

abv: 14.5% Price: $45 
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Les Belles ColUnes 2011 Les Sommets Cab- 
ernet Sauvignon (Napa Valley). Black and 
dense in yeasty baked bread and olive, this is a Cab- 
ernet-heavy wine with small amounts of Merlot and 
Petit Verdot. Black licorice, plum and tobacco play 
against each other within the thick, concentrated 
texture, tied up nicely by a long, tobacco-stained 
finish. —V.B. 

abv: 14.3% Price: $85 


LUMEN ■ 


Lumen 2013 Chardonnay (Santa Barbara 
County). Rich aromas of butterscotch, can- 
died apples and hot buttered toast are presented in 
an appealing, judicious way on the nose of this wine. 
Meyer lemon and lychee give focus to the palate, 
which also delivers warm pear and almond flavors. 
-M.K. 

abv: 13.9% Price: $25 
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Lumen 2013 Grenache (Santa Barbara Coun- 
ty). This is one of famed Pinot Noir wine- 
maker Lane Tanner’s first stabs at this grape, and 
she succeeds strongly in this brand with business 
partner Will Henry. Aromas of cherry, bark, mint 
candy, dried rose petal and sagebrush give way to 
an inviting berry pie flavor, followed by a slowly 
emergent herbal grip that’s reminiscent of pine sap. 
-M.K. 

abv:14.8% Price: $25 


LUMEN ■ 
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Lumen 2013 Pinot Noir (Santa Barbara Coun- 
ty). This wine is quite light in the glass, with 
scents of cranberry, graphite, wet dirt and a touch 
of cinnamon. The palate offers a wide range of red 
fruit, from cherry to berry, but it’s driven by Red 
Hots candy spice and an orange peel acidity. A very 
clean wine. — M.K. 

abv:13.8% Price: $29 
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Madmen 2012 Soreka Special Reserve Caber- 
net Sauvignon (Shomron). An intense bou- 
quet of blackberry, smoked meat, flint and violet 
paves the way for flavors of black currant, smoked 
meat, coffee bean and a hint of cranberry. Rich 
savory notes mingle with strong fruit flavors, all 
marked by a pleasingly persistent strain of tartness. 
Smooth, soft tannins prime the palate for the ele- 
gant finish. Kosher. Royal Wine Corporation. — M.D. 
abv:13.5% Price: $30 


MERRYVALF. 





Merryvale 2011 Cabernet Sauvignon (Napa 
Valley). Despite the challenging harvest, 
this Cabernet excels in juicy blueberry and plum 
tones. Dusted with cinnamon on the finish, it shows 
a level-headed use of oak, imparting a soft, expres- 
sive texture marked by acidity. Enjoy now or cellar 
through 2026. Editors^ Choice. — V.B. 
abv:14.1% Price: $65 
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Minassian-Young 2012 Will’s Hills Grenache 
(Paso Robles). This dry-farmed, small- 
batch wine offers dark purple-fruit aromas along- 
side spicy spearmint notes and a bit of unique nut- 
tiness. It’s fleshy, with ollallieberries and plum-skin 
flavors on the palate and a fresh fennel herbalness 
giving licorice grip on the close. — M.K. 
abv:13.8% Price: $26 
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Muscardini 2010 Tesoro (Sonoma County). 

The winery’s robust blend of Sangiovese, 
Syrah and Cabernet Sauvignon, some of which 
comes from Monte Rosso, is structured and surpris- 
ingly high-toned, offering herbal cherry, raspberry, 
cigar box and peppery spice. Aged in bottle for a 
while, it’s enjoyable now and has the bones to get 
better; try after 2016. Cellar Selection. —V.B. 
abv:14.7% Price: $52 
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Peachy Canyon 2012 Snow Zinfandel (Paso 
Robles). The winery’s smaller Zin projects 
are fantastic, and this is a great example, with aro- 
mas of strawberry extract mingling with mint, anise 
and leather. The palate is even more savory, with 
mushrooms, olives and herb-crusted roast beef, 
benefiting from ripe plum fruit as well. — M.K. 
abv:14.8% Price: $38 



Planeta2013 Cometa (Sicilia). Intense aro- 
mas of white peach, tropical fruit and Medi- 
terranean herb lead the nose and follow through to 
the round palate alongside a mineral note. The juicy 
fruit is brightened and balanced by refreshing acid- 
ity. Palm Bay International. — K.O. 
abv:14% Price: $43 





PLANLU 


Planeta 2012 Eruzione 1614 Nerello Masca- 
lese (Sicilia). Named after Etna’s most infa- 
mous eruption that lasted for 10 years, this elegant 
wine offers aromas of rose, violet and red berry. The 
silky, subtle palate delivers wild cherry, raspberry 
and white pepper flavors alongside supple tannins. 
Drink through 2018. Palm Bay International. — K.O. 
abv:14% Price: $34 
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Salentein 2011 Gran Vu Blend (Uco Valley). 

Stout aromas of ripe blackberry and cassis 
come with mocha and dry spice notes on the nose 
of this Malbec-Cabernet Sauvignon blend. A firm 
mouthfeel with grinding tannins is a good set up to 
oaky, ripe berry flavors accented by wood grain, co- 
coa and cinnamon notes. Plenty of oak graces a long, 
ripe, solid finish. Drink through 2018. Palm Bay In- 
ternational. — M.S. 

abv:15% Price: $120 
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Tomero 2010 Gran Reserva Malbec (Mendo- 
za). Tobacco, herb, field grass and red berry 
aromas are fresh and attractive. The palate is grip- 
ping, with plenty of length and balance. Raspberry, 
cassis and herbal, minty flavors finish flush, with 
a touch of alfalfa and even more raspberry and red 
currant. Drink through 2018. Blends Inc. — M.S. 
abv:15% Price: $60 



TRINITY 



Trinity Vineyards 2012 Pinot Noir (Willa- 
mette Valley). This is a remarkable value 
in a small-production, estate-grown Oregon Pinot. 
Dark and substantial, though still quite young and 
tight, it’s a juicy, tart, spicy wine with a whiff of chai 
tea, alongside raspberry, black cherry and red lico- 
rice flavors. Editors’ Choice. — P.G. 
abv:13% Price: $25 



Tzuba 2009 Cabernet Sauvignon (Judean 
Hills). Deep brick-red in color, this wine 
leads with aromas of stewed black fruits, petrol and 
green pepper. Flavors of cherry preserves, smoked 
meat, vanilla and a pop of tart cherry make their 
way across the palate, encased in silky tannins. The 
finish is simultaneously cool and bright. Kosher. 
Royal Wine Corporation. Editors’ Choice. — M.D. 
abv:14% Price: $30 
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Vicentin 2011 Colosso Malbec (Mendoza). 

Ripe, deep, cedary and mildly raisiny on the 
nose, this high-alcohol Malbec is generous and full 
up front, with accents of prune and graphite. The 
palate is loaded with extracted berry fruit and oak. 
Flavors of blackberry, mocha, toast and licorice are 
highly appealing, while chocolaty oak, clove and 
black-fruit notes push the finish. Drink through 
2018. American Spirits Exchange Ltd. — M.S. 
abv:15.6% Price: $40 
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Willamette Valley Vineyards 2012 AVA Se- 
ries Pinot Noir (Chehalem Mountains). The 

grapes for this limited-production wine come from 
the outstanding Alloro vineyard. The texture and 
complexity are immediately apparent. Mouthcoat- 
ing plum and cherry fruit combines with lively cit- 
rus, toasty oak and a rich chocolate note. Drink now 
or put some away for a few years, but don’t miss this 
one. Editors’ Choice. —P.G. 
abv: 14.4% Price: $50 



Anaba 2012 Landa Vineyard Viognier (So- 
I noma Valley). This vineyard-designated 
Viognier is light and lithe in focused apricot and 
wet stone minerality. A wisp of a wine, it’s light in 
texture and weight yet lingers memorably on the 
palate, with flavors of stone fruit and soft spice that 
carry through to the long finish. — V.B. 
abv: 13.9% Price: $28 


B o R j o N 
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Borjon 2012 Bull Rider Cabernet Sauvignon 
7 I (St. Helena). This substantially weighty and 
impressive Cabernet offers flavors of cedar, black 
licorice and chewy red berry. The tannins are well 
managed and structured, with the wine finishing 
in a clap of toasted vanilla. This is a highly cellar- 
able selection, with the potential to age well though 
2022. Cellar Selection. —V.B. 
abv: 14.3% Price: $130 



Burbank Ranch 2012 Changing Leaves Estate 
7 I Grown Red Wine Blend (Paso Robles). This 
blend of 43% Merlot, 28% Malbec, 14% Cabernet 
Sauvignon and 15% Cabernet Franc is the winery’s 
star bottling of the vintage, offering aromas of plum, 
leather, sage, chocolate syrup and crushed breath- 
mints. The palate is excitingly dynamic, ranging 
from mocha-blackberry reduction sauce to tobacco, 
coffee and cassis. The tannins could use a touch 
more mellowing. — M.K. 

abv: 14.9% Price: $52 
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Carmel 2011 Appellation Cabernet Sauvignon 
(Upper Galilee). A deep black-cherry color, 
this wine has aromas of black currant and anise. 
Flavors of cherry, chocolate, coffee and orange peel 
are joined by a touch of mint. Smooth and bright, 
the wine’s velvety tannins coat the mouth right into 
the orange-peel finish. Kosher. Royal Wine Corpora- 
tion. — M.D. 

abv:13.5% Price: $20 


DALTON 
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Dalton 2011 Alma Merlot-Cabernet Sauvignon 
(Galilee). Made from 65% Merlot and 35% 
Cabernet Sauvignon, this wine has aromas of black 
cherry and toffee. Flavors of cassis, blueberry, mint 
and anise coalesce, with velvety tannins that last on 
the palate just beyond the tart cherry finish. Kosher. 
Allied Importers, USA, LTD. —M.D. 
abv:14.5% Price: $22 


Domaine Nktofa 

Galilee 


Domaine Netofa 2011 Red Wine (Galilee). This 
blend of Syrah and Mourvedre has a sophis- 
ticated nose of blackberry, bramble and a touch of 
smoked meat. Flavors of black cherry, cranberry and 
smoke come with a hint of leather. This is a soft, 
easy-drinking wine, with smooth tannins that gen- 
tly fade to a splash of cranberry. Kosher. Royal Wine 
Corporation. — M.D. 

abv:13% Price: $25 



Flam 2011 Reserve Merlot (Galilee). A bou- 
quet of cranberry, tobacco and espresso bean 
paves the way for flavors of black cherry, eucalyp- 
tus, tobacco and leather. There is a pleasing balance 
of fruit and tobacco flavors amid mouth-coating 
tannins, leading to a nice iodine note on the finish. 
Kosher. Royal Wine Corporation. — M.D. 
abv:14% Price: $70 



SYRAH 


a o I 1 

K • I ■ K V t 

Flam 2011 Reserve Syrah (Galilee). Enticing 
aromas of black cherry, sage and smoke lay 
the groundwork for flavors of black cherry, mint, 
smoked meat and vanilla bean. A pleasure to drink, 
this smooth wine ends on a nice bright note, with 
a lingering cooling sensation. Kosher. Royal Wine 
Corporation. — M.D. 

abv:14% Price: $50 



Francis Ford Coppola 2012 Director’s Cut Zin- 
fandel (Dry Creek Valley). Coppola has swung 
for the fences and cleared them with this charming 
Zinfandel, blended with 20% Petite Sirah. Brown 
sugar, clove and nutmeg give warmth and depth to 
the juicy red and black berry flavors. Succulent and 
supple, the finish completes the picture, adding a 
sprinkling of black pepper to the mix. — V.B. 
abv:14.5% Price: $22 


Gallo Signature Series 2012 Chardonnay (Rus- 
sian River Valley). From a prime spot in the 
heart of the Russian River Valley, tended to by the 
producer, this is a seamless, impressive wine. It has 
a healthy sense of self, offering luxurious layers of 
creamy texture and body, supported by a crunchy 
apple-skin flavor and light minerality. —V.B. 
abv:14.2% Price: $33 


HALL 
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Hall 2011 Cabernet Sauvignon (Napa Valley). 

The winery’s most approachable Caber- 
net when young, this features notes of chocolate- 
covered cherry and red and blue berry, intermixed 
with soft, yet substantial tannins. Peppercorn danc- 
es on the palate through the finish. A high-octane 
intensity suggests that the wine should spend more 
time in the cellar, through 2021. Cellar Selection. 
-V.B. 

abv:14.9% Price: $50 
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Hendry 2012 Block 24 Primitivo (Napa Val- 
ley). The producer does nice things with 
this 100% Primitivo, coaxing attractive, chewy 
liqueur-like red fruit from the grapes before aging 
them in French oak, just a third of the barrels new. 
The woody tones are well integrated, and the wine 
boasts a smooth texture and subtle power. — V.B. 
abv:15.6% Price: $35 
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Pazo Baion 2013 Albarifio (Rias Baixas). Ideal 
Albarino aromas of buttercup, orange blos- 
som, mild citrus, peach and seashell set up a ma- 
ture but fresh palate, with layered complexity and 
minerality to spare. Flavorwise, this is a touch waxy, 
with an emphasis on pear, peach and melon. A dry, 
clean, slightly dusty finish sends this off in fine 
fashion. CIV/USA. -M.S. 
abv:12.5% 
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Presqu'ile 2012 Presqu’ile Vineyard Pinot Noir 
(Santa Maria Valley). This bottling, which is 
already good but shows potential to be great, es- 
chews overly obvious fruit aromas to instead deliver 
notes of peppercorns, pencil shavings and green bell 
pepper. The palate is powered by a lively bitterness 
of underripe raspberries, raw coffee beans and more 
green peppers, yet will probably age better than 
most of its vintage counterparts. Drink 2018-2024. 
Cellar Selection. — M.K. 

abv:13.2% Price: $60 






Psagot 2011 Cabernet Franc (Judean Hills). A 

I nose of black cherry, butterscotch and clove 
sets the stage for similar flavors that are elevated 
by cassis and a touch of bramble. It offers a good 
balance of mouth-pleasing fruit and seductive but- 
terscotch and baking spice notes, all wrapped in a 
web of smooth tannins. Kosher. Royal Wine Corpo- 
ration. — M.D. 

abv:14.5% Price: $35 



Psagot 2011 Edom (Judean Hills). Aromas 
I suggest blueberry, coffee and orange rind. 
The nice marriage of cooked and fresh fruit flavors 
with cool herbal notes includes blueberry, black 
cherry, anise, eucalyptus, coffee, pencil lead and 
violet. Tannins come on strong but back off ap- 
propriately, and the pleasing finish includes lasting 
touches of leather and tart cherry. Kosher. Royal 
Wine Corporation. — M.D. 

abv:14.5% Price: $38 



Psagot 2011 Single Vineyard Cabernet Sauvi- 
■# I gnon (Jerusalem Hills). Inky red-violet in col- 
or, this offers a bouquet of black cherry, iodine and 
green pepper. It has flavors of cassis, blackberry, 
butterscotch, orange peel and mint, with nice notes 
of citrus and cranberry that continue as the smooth 
tannins fade on the palate. Kosher. Royal Wine Cor- 
poration. — M.D. 

abv:14.3% Price: $75 



Rex Hill 2012 Pinot Noir (Willamette Valley). 

I This aromatic and complex Pinot is a fine rep- 
resentation of the outstanding 2012 vintage. Dusty 
and captivating, it displays a wealth of berry fruit, 
baking spice, crushed rock and vanilla. The balance 
and underlying acidity are just right, as are the ripe, 
proportionate tannins. Editors’ Choice. — P.G. 
abv:14% Price: $35 
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Schug 2013 Pinot Noir (Sonoma Coast). This 
I wine overdelivers in terms of flavor and over- 
all quality versus price. It offers vibrant Bing cherry 
aromas around a coy, lightweight and restrained 
sense of self, with a supple body and bright acidity. 
Sourced from several vineyards, oaky tones provide 
subtle structure without masking the fruit. Editors’ 
Choice. — V.B. 

abv:13.8% Price: $25 



Shiloh Winery 2010 Legend ii (Judean Hills). 

I This blend of 70% Cabernet Sauvignon, 
25% Carignan and 5% Sangiovese offers aromas of 
blackberry, plum and soy sauce. Tannins and bright 
acidity swirl around the palate in a pleasant cloud 
of smoke, featuring flavors of mint, anise, soy sauce 
and ripe red plum. The soft finish is smoky, with a 
tart flash. Kosher. Royal Wine Corporation. — M.D. 
abv:14.5% Price: $40 



Stoller2012 ReservePinotNoir(DundeeHills). 

I Stoller’s reserve reflects the specific vintage 
conditions while retaining a stylistic throughline. In 
2012, it’s dark and potent, with streaks of saline, 
fresh herb, black olive and tart cherry. A big wine, 
it opens nicely with breathing time, turning into 
a lush, generous mouthful, with notes of cola and 
spice. — P.G. 

abv:14.1% Price: $45 
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Tomero 2011 Reserva Malbec (Mendoza). A 

meaty, spicy, woody opening includes aromas 
of hickory and clove plus mint and heady black- 
fruit scents. This feels steady, sturdy and full on 
the palate, but also fresh and balanced. Blackberry, 
chocolate and resiny flavors finish with oak; drink 
through 2020. Blends Inc. — M.S. 
abv:15% Price: $25 


AfRIOJI 


Apriori 2013 Chardonnay (Mendocino 
County). A Chardonnay with an unusual 
companion, 8% Semilion, this is floral and fruity 
in equal measure. Tight, bright acidity supports fla- 
vors of fennel and green apple, with the oak impact 
playing a subtle supporting role. The finish is nicely 
crisp. — V.B. 

abv:14.2% Price: $20 





OO Phantom (California). A smooth 

mouthfeel and fresh, fruity flavors make 
this appealing and easy to enjoy, while a firm tex- 
ture brings it into the tradtional dry-wine category. 
It combines blackberry and black cherry aromas 
and flavors, with hints of vanilla and nutmeg. It’s 
full bodied, lush and round in texture. — J.G. 
abv:14.9% Price: $18 
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Willamette Valley Vineyards 2012 Signature 
7 I Cuvee Pinot Noir (Willamette Valley). Almost 
2% higher in alcohol than the 2011, this young and 
ageworthy effort spent time in 50% new French 
oak. It retains a moderate herbal edge, a hint of 
hemp, and sleek cranberry and cherry fruit. The 
acidity is stiff and the overall sense is that the wine 
will continue to improve through 2020 or more. 
-P.G. 

abv:14.5% Price: $65 



OO ^ Horse Ranch Vineyards 2012 Barrel Select 
Reserve Cabernet Sauvignon-Malbec (Or- 
egon). This blend of 90% Cabernet Sauvignon and 
10% Malbec hits a high-water mark for this Idaho- 
based winery. It offers appealing aromas of blue- 
berry, cocoa and vanilla. The chocolate and cherry 
flavors are rich and palate-coating, leading to a dry 
finish. — S.S. 

abv:14.1% Price: $23 



Benessere 2012 Collins Holystone Vineyard 
Zinfandel (St. Helena). From a vineyard 
originally planted in 1922 to what is thought to 
be 100% Zinfandel, this wine brims with notes of 
yeasty baked bread, leather and high-toned rasp- 
berry and boysenberry. Layered and supported by 
oak, the medium-bodied weight supports a long fin- 
ish. -V.B. 

abv:13.8% Price: $35 
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Bischof liche Weinguter Trier 2013 Dom Ries- 
ling (Mosel). Plump, clingy peach and hon- 
ey notes are cut with streaks of lime in this delicate 
yet intensely satisfying wine. Off dry in style, it’s re- 
freshingly juicy, with a rich, supple mouthfeel offset 
by bristling acidity. Schmitt-Sohne USA. — A.I. 
abv: 9.5% Price: $17 


y 



Bonterra 2012 Made With Organic Grapes 
Zinfandel (Mendocino County). This com- 
bines freshness with concentration and great struc- 
ture. With a deep, dark color and aromas like cran- 
berry and red cherry accented by hints of rosemary 
and thyme, it tastes deep, juicy and ripe, and feels 
vibrant and handsomely tannic. Editors^ Choice. 
-J.G. 

abv: 14.5% Price: $16 


U H*nflior«na 



Casa Rojo 2013 La Marimorena Albariho 
(Rias Baixas). Aromas of white flowers, 
straw, raw granite, apple and melon are welcom- 
ing and happy. Overall, this has a fresh outlook and 
a stony base to the palate. Flavors of melon, stone 
fruit, white flowers and lees finish slightly creamy, 
but with depth and vital acidity. Luneau USA Inc. 
-M.S. 

abv: 12.5% Price: $20 
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OO Oak Aged Cabernet Sauvignon 

^ 9\0 (Galilee). A bouquet of black cherry, tart 
cranberry and clove opens into flavors of cherry, 
anisette, espresso bean and mint, with a hint of tart 
cranberry. The minty notes can almost seem overly 
strong for a moment, but tart tones bring the fruit 
flavors back to the foreground. The pleasantly grip- 
ping tannins will mellow with a few more years of 
aging. Kosher. Allied Importers, USA, LTD. — M.D. 
abv:14.5% Price: $20 







Q ^ Etude 2012 Heirloom Grace Benoist Ranch 
7 W Estate Grown Pinot Noir (Carneros). Heir- 
loom vines contribute to this aptly named Pinot, 
with a sizable expression of vibrant black cherry 
and cinnamon, accented in truffle-like earth. Con- 
centrated and cradled in oak, it represents the pow- 
erful side of the variety, buoyed by enough acidity to 
keep it fresh in the glass. — V.B. 
abv: 14.4% Price: $95 


ClTATlOH 

Pisot Sou 


OO ^■^3tion2004 Pinot Noir (Oregon). Citation 
is given as much as a decade of bottle age 
prior to release, which means it is pre-cellared and 
drinking at its peak. Baked cherry, cocoa and coco- 
nut flavors combine gracefully, with soft, secondary 
fruit compote highlights. — P.G. 
abv: 13.9% Price: $50 





Girard 2013 Sauvignon Blanc (Napa Valley). 

This wine packs a punch of flavor for the 
price, and is made in large enough quantities to find 
easily. Vibrant in lemon, lime and mandarin or- 
ange, it’s smooth, refreshing and delicious. Editors’ 
Choice. —V.B. 

abv: 13.9% Price: $16 


I li NDm 
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Hendry 2012 Blocks? &22 Zinfandel (Napa 
Valley). This opens with herbaceous dol- 
lops of thyme and fresh-dug earth and evolves slow- 
ly in the glass, revealing juicy black plum and berry. 
Medium in weight and density, it’s soft and leathery, 
with a lengthy, supple finish. —V.B. 
abv: 14.9% Price: $35 



Houdini 2012 Dean Block Chardonnay (Napa 
Valley). Ripe, pungent pear puree stars 
in this coy Chardonnay, layered in toasty oak and 
nutmeg, with a caramel brioche twist. Generous in 
forward fruit, it holds the throttle back to keep the 
wine light on the finish. —V.B. 
abv: 13.6% Price: $25 



Houdini 2011 Zinfandel (Chiles Valley). This 
Zinfandel from the eastern section of Napa 
Valley is unexpectedly structured and bright in 
acidity, offering notes of strawberry and cinnamon. 
The acidity provides a kick to the finish, awash in 
memorable sprinkles of white pepper. —V.B. 
abv: 14.6% Price: $22 
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J. Rickards 2011 1908 Brignole Vineyard Old 
Vine Zinfandel (Alexander Valley). A classic, 
old-style field blend best identified as Zinfandel, 
this heady red opens with perfumed baking spice 
and a tinge of black licorice. Soft, integrated tannins 
make it juicy and approachable in red and black ber- 
ry, with robust but not distracting oaky tones. —V.B. 
abv: 14.8% Price: $26 



La Cana 2012 Navia Albariho (Rias Baixas). 

Rich and leesy on the nose, this is packed 
with dusty apple and honey aromas. A firm, citrusy 
palate isn’t showing much age, while flavors of or- 
ange, lime and persimmon finish long and lively, 
with freshness and leesy complexity. Drink now. 
Fine Estates From Spain. — M.S. 
abv: 12.5% Price: $39 
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OO PinotNoir (Oregon). Sourced 

entirely from the Rose Rock Vineyard in 
Oregon’s Eola-Amity Hills, this is fresh and carries 
plenty of strawberry fruit alongside cola and a whiff 
of smoke. The mouthfeel is textural, light and lay- 
ered, with a pretty, medium-long finish. — P.G. 
abv:13.8% Price: $49 



OO Estate 2012 La Masia Don Miguel 

9 W Vineyard Chardonnay (Russian River Valley). 

Estate-grown from a 30-acre plot planted to three 
different Chardonnay clones, this wine is robust 
and hearty in wood, white peach and papaya. With 
ample acidity, it remains balanced and mouthfilling, 
with an edginess finished off by a tart lemon flavor. 
-V.B. 

abv:14.2% Price: $35 



QO Rubin 2013 Chardonnay (Russian River 
Valley). Savory in licorice and herb, this 
wine is elegantly structured and beautifully layered 
in flavors of peeled apple skin, pear and beeswax. 
Enjoyably restrained, it finishes crisp, with a re- 
freshing reminder of apple. — V.B. 
abv:13.7% Price: $20 



OO Pinot Gris (San Luis Obispo Coun- 

ty). Quite light in color, this wine — named 
after the 1890s regional pioneer Adolph Slot — 
brings light bubblegum, cut grass, apple and slightly 
funky reductive aromas. It’s lively and acidic on the 
focused palate, carrying flavors of butter, apple skin 
and pear skin, with just enough of the fruity flesh 
attached to broaden the mouthfeel. — M.K. 
abv:14.7% Price: $26 



Trinity Vineyards 2011 Pinot Noir (Willa- 
mette Valley). Tart, lemony acidity frames 
this cool-vintage offering. The cherry-flavored fruit 
is thick and generous, moreso than likely anticipat- 
ed, with peppery highlights that linger long on the 
finish. Editors^ Choice. —P.G. 
abv:13% Price: $25 



OO Pettineo 2012 Cerasuolo di Vitto- 

ria Classico. Made with organically farmed 
grapes, this offers enticing aromas of juicy black 
fruit, spiced blueberry, graphite and violet. The 
round, savory palate delivers layers of ripe dark 
cherry, white pepper and mineral alongside firm but 
polished tannins. Franciacorta Imports. — K.O. 
abv:13.5% Price: $18 



QQ Brass Tacks 2012 Merlot (Central Coast). 

With fruit from the Hames Valley AVA, this 
Morgan Hill-based winery delivers distinct aromas 
of pomegranate-glazed mushrooms and red pep- 
per spice. Cracked black pepper and a hint of green 
herbs carries the palate, which holds a bittersweet 
cranberry note through the finish. — M.K. 
abv:13.5% Price: $15 


Paul Dolan 


AQ Paul Dolan 2012 Zinfandel (Mendocino 
County). Balanced for dinner-time drink- 
ing, this lively and concentrated wine has fresh 
fruit flavors, moderate tannins and good acidity. 
Raspberry and blackberry notes blend with hints of 
smoke and black pepper to keep it interesting on the 
lingering finish. — J.G. 

abv:14.5% Price: $25 


RIESLING 
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AQ Schmitt Sohne 2013 Thomas Schmitt Pri- 
07 vate Collection Estate Bottled Qualitatswein 
Riesling (Mosel). While the nose is savory, domi- 
nated by smoke and mineral notes, this elegant yet 
quaffable off-dry Riesling is remarkably floral and 
fruity on the palate. Rich honeydew and apricot 
flavors are highlighted by a zing of lime acidity. 
Schmitt-Sohne USA. — A. I. 

abv:10.5% Price: $15 
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nn Chime 2013 Chardonnay (Oakville). Per- 
fumey in Buddha’s Hand citrus, this offers 
a well-executed combination of steely acidity and 
wet stone with tropical citrus, apple and creamy 
vanilla, lingering harmoniously on the seamless fin- 
ish. -V.B. 

abv:14.5% Price: $19 



nn Les Belles Collines 2011 Cabernet Sauvignon 
OO (Napa Valley). This substantially juicy Cab- 
ernet is classic in notes of black currant, cranberry 
and herb. It's sturdy on the palate without becom- 
ing overbearing or overweight, finishing balanced 
and with ample finesse. — V.B. 
abv:14.1% Price: $65 



2Hawk 2011 Limited Reserve Tempranillo 
# (Southern Oregon). This tasty red has clean, 
ripe fruit notes and a pretty, chocolaty finish. The 
tannins are supple and the 18 months spent in 
mixed oak adds a touch of mocha. Little suggests 
that this is a specific variety rather than a pleasant, 
generic red wine. — P.G. 

abv:13.5% Price: $40 




Kirkland Signature 2011 Mountain CuveeCab- 
O# ernet Sauvignon (Napa Valley). Soft, supple 
plum envelopes an oaky structure in this Cabernet, 
supported by 15% Merlot. Coffee and chocolate 
complete the picture, finishing strong at the end, 
resulting in a value-priced wine of attractive flavor 
and immediate accessibility. — V.B. 
abv:14.9% Price: $19 



Paramus2013 Verdejo(Rueda).Leesy mango 
# and lime aromas are fleshy, but attractive. A 
plump, juicy palate is holding its own, while flavors 
of pithy orange and melon end in a friendly, round 
fashion. Freixenet USA. — M.S. 
abv:12.5% Price: $16 


BEST BUYS 



tasting lineup. It’s dry in style yet intensely sunny 


and ripe, brimming with yellow-cherry and cashew- 
nut richness. Supple and silky on the palate, it’s a 
spectacular value that’s likely to surprise. Palm Bay 
International. Best Buy. — A. I. 
abv:12.5% Price: $10 








Q1 Villa Wolf 2013 Riesling Dry (Pfalz). Lush 
I mango and guava notes lend a sunny, tropi- 
cal feel to this Riesling. Dry and lavishly textured, 
it’s concentrated in fruit, yet maintains a mineral- 
edged vitality that’s quite refreshing. It offers re- 
markable quality and consistency at a bargain price. 
Loosen Bros. USA. Best Buy. — A. I. 
abv:12.5% Price: $12 


RK 
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ReichsgrafvonKesselstatt2013 RK Riesling 
(Mosel). Whiffs of wet stone and lime zest 
are delicate on the nose, but intensify on the palate, 
melding with concentrated flavors of yellow plum 
and tangerine. Off dry in style, this brisk, bracing 
Riesling makes for elegant, yet approachably juicy 
drinking. Multiple U.S. importers. Best Buy. — A.I. 
abv:10.5% Price: $15 



QQ 2(313 Selected Cabernet Sauvignon 

(Shomron). Deep red-violet in color, this of- 
fers aromas of black cherry, vanilla and soft baking 
spice. Flavors of cassis, licorice, black peppercorn 
and a touch of green pepper stay strong amid persis- 
tent yet soft tannins. The lasting finish is marked by 
notes of butterscotch and orange peel. Kosher. Royal 
Wine Corporation. Best Buy. — M.D. 
abv:14.5% Price: $11 
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nQ Carmel 2013 Selected Sauvignon Blanc 
(Galilee). Aromas of peach an(i lemon peel 
prime the palate for flavors of peach, apricot and 
lemon curd. It’s well balanced, with flavors of ripe 
stone fruit and citrus that wash across the palate 
and leave a creamy texture in their wake. Kosher. 
Royal Wine Corporation. Best Buy. — M.D. 
abv:12.5% Price: $11 



nn A to Z 2013 Chardonnay (Oregon). Lively 
and loaded with citrus fruits, notably juicy 
orange, this is totally refreshing. Clean, crisp fruit 
dominates, along with zippy acidity. Drink now. 
Best Buy. — P.G. 

abv:13% Price: $13 
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nn Firesteed2013 Pinot Gris (Oregon). Smooth- 
drinking, this offers soft, mellow flavors of 
melon and pear. Light but persistent, it’s a clean, 
fresh and appealing selection, best enjoyed now. 
Best Buy. —P.G. 

abv:12.1% Price: $13 


BEST BUYS 



Coastline 2013 Chardonnay (Central Coast). 

# This is a solid showing, with aromas of 
toasted, buttered almond, honeyed pineapple, white 
peach flesh, apple and white flowers. It’s light on the 
palate, with apple juice flavors, a touch of guava and 
nice chalkiness, making for a pleasant, drinkable 
wine. Best Buy. — M.K. 

abv:12.5% Price: $12 



Gnarly Head 2012 Limited Release Authentic 
O# Black (Lodi). An extremely dark color that 
goes to a red rim coupled with heady aromas of 
smoke, dried fruits and espresso give no doubt that 
this wine was assembled to impress. For all that 
concentrated look and feel, it does not seem tannic 
and is soft in terms of balance, matching ripe fruit 
with a full body. Best Buy. — J.G. 
abv:14.5% Price: $12 
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Gnarly Head 2013 Authentic Red (Lodi) . From 
the aroma to the finish, this is all fresh, 
grapy, jammy and semisweet. The mouthfeel is 
smooth and the body is medium-full, with an over- 
whelming impression of crushed raspberries and 
strawberries. Best Buy. — J.G. 
abv:13.5% Price: $12 


BEST BUYS 
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Mirassou 2012 Chardonnay (Central Coast). 

# Building on 150 years and six generations of 
winemaking tradition, the winery trends toward a 
leaner style, with the classic California buttercream 
aroma cut by tart green apple. In this good everyday 
sipping wine, flavors that range from pear to barely 
ripe pineapple prove approachable but not distinc- 
tive. Best Buy. —M.K. 

abv:13.5% Price: $12 


St>/>v^aiu 




on Stemmari2013 Nero d'Avola (Terre Siciliane). 

# Aromas recall ripe dark berry, toast and a 
whiff of cake spice. The soft, informal palate offers 
sour cherry, vanilla and a hint of espresso alongside 
round tannins. Drink soon. Prestige Wine Imports 
Corp. Best Buy. — K.O. 

abv:13% Price: $10 



n El Supremo 2014 Torrontes (Mendoza). This 

fragrant Torrontes suggests boutique bath 
soap and rose hips. The palate is balanced, mild, 
fresh and healthy, while flavors of lychee, mango 
and melon hold steady on a similar finish. Carbe 
LLC. Best Buy. — M.S. 

abv:12.6% Price: $8 
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Los Dos 2013 Muscat-Chardonnay (Campo 

do Borja). Aromas of lemon chiffon, white 
flowers, lychee and lime are forward and attractive. 
A zesty, citric feel accompanies refreshing tanger- 
ine, nectarine and lime flavors. Tangy and edgy on 
the finish, this blend of Muscat and Chardonnay 
is snappy from front to back. Winebow. Best Buy. 
-M.S. 

abv:13% Price: $8 

spiRifs 





II Tramonto Limoncello Liqueur (Italy; Pres- 
tige Wine & Spirits Group, St. Paul, MN). 

Though at first it seems delicate, with its pale 
yellow hue and light lemon-peel fragrance, this is 
surprisingly bold and sweet on the palate. The in- 
tensely sweet and sherbet-like flavor fades out to a 
more authentic lemon-peel finish, 
abv: 30% Price: $20 


Flam 2013 Rose (Judean Hills). Medium 
blush in color, this wine has aromas of gua- 
va, melon and strawberry. Cool herbal flavors meld 
with zesty fruit, notably anise, soft clove, guava and 
grapefruit with hints of butterscotch. The soft, lin- 
gering finish is equal parts smooth and bright. Ko- 
sher. Royal Wine Corporation. — M.D. 
abv: 13% Price: $35 


CABERNET SAUVIGNON 


Madtnon 2012 Soreka Special Reserve Cab- 
ernet Sauvignon (Shomron). For full review 
see page 80. Kosher. 

abv: 13.5% Price: $30 

Tzuba 2009 Cabernet Sauvignon (Judean 
Hills). For full review see page 81. Kosher. 
Editors’ Choice. 

abv: 14% Price: $30 

Carmel 2011 Appellation Cabernet Sauvignon 
(Galilee). For full review see page 82. Kosher, 
abv: 13.5% Price: $20 

Psagot 2011 Single Vineyard Cabernet Sau- 
vignon (Jerusalem Hills). For full review see 
page 83. Kosher. 

abv: 14.3% Price: $75 

Dalton 2012 Oak Aged Cabernet Sauvignon 
(Galilee). For full review see page 85. Ko- 
sher. 

abv: 14.5% Price: $20 

Psagot 2011 Cabernet Sauvignon (Judean 
Hills). Aromas of cassis, black cherry and 
summer farm stand are evident in this dark ruby- 
colored wine. It is well weighted, with good play 
between fruit and herbal flavors. The palate is filled 
with notes of black cherry preserves, chocolate, 
coffee, eucalyptus and a touch of bell pepper. Silky 
tannins and a cooling feeling persist into the fin- 
ish, where they are joined by a momentary splash of 
brightness. Kosher. Royal Wine Corporation. — M.D. 
abv: 14.4% Price: $35 


zest and tart cranberry. Kosher. Royal Wine Corpo- 
ration. — M.D. 

abv: 14.5% Price: $25 

Tulip Winery 2011 Reserve Cabernet Sauvi- 
gnon (Galilee). Made with 90% Cabernet 
Sauvignon and 5% each Cabernet Franc and Petit 
Verdot, this wine offers a bouquet of black cherry, 
green pepper and toast. There is a nice balance of 
fruit and cooling herb flavors, featuring blackberry, 
eucalyptus, anisette and espresso bean. Lingering, 
velvety tannins continue on the palate until a final 
burst of cranberry on the finish. Kosher. Royal Wine 
Corporation. — M.D. 

abv: 14% Price: $45 

Barkan 2011 Special Reserve Winemakers’ 
Choice Cabernet Sauvignon (Galilee). Garnet 
in the glass, this wine has aromas of blackberry and 
green pepper. Flavors of cassis, black cherry, vanilla, 
coffee, butterscotch and green pepper remain bright 
in contrast to the wine’s savory notes. It is soft on 
the palate with a quick, bright finish. Kosher. Royal 
Wine Corporation. — M.D. 

abv: 13.5% Price: $25 

Carmel 2013 Selected Cabernet Sauvignon 

(Shomron). For full review see page 87. Ko- 
sher. Best Buy. 

abv: 14.5% Price: $11 

merlot 


Flam 2011 Reserve Merlot (Galilee). For full 
review see page 82. Kosher, 
abv: 14% Price: $70 

Barkan 2011 Special Reserve Winemakers’ 
Choice Merlot (Galilee). Aromas of caramel, 
black cherry and sea salt are evident in this deep 
garnet-colored wine. Flavors of black cherry, tobac- 
co and caramel are marked by a hint of green pepper. 
Chewy tannins are nicely balanced by an herbaceous 
burst and a bright splash on the finish. Kosher. Roy- 
al Wine Corporation. — M.D. 
abv: 13% Price: $25 
















Segal’s 2009 Unfiltered Cabernet Sauvi- 
gnon (Galil). Inky ruby in color, this wine 
conveys flavors of tart cherry, cassis, cured meat and 
green pepper that are fresher than its notes of black 
currant and bell pepper would suggest. Slightly 
grippy tannins are pleasantly outweighed by a vein 
of cleansing tart cranberry. Kosher. Royal Wine Cor- 
poration. — M.D. 

abv: 14% Price: $75 

Tulip Winery 2012 Just Cabernet Sauvignon 
(Galilee). Aromas of black cherry, lavender 
and thyme provide a good introduction to flavors of 
cassis, lavender and thyme, with a hint of smoke and 
orange peel. Smooth tannins coat the mouth and are 
joined on the back palate by a pleasing jolt of orange 


Psagot 2012 Merlot (Judean Hills). Dark 
black cherry to the eye, this has a tantaliz- 
ing bouquet of raspberry, black cherry and iodine 
with a touch of brambles. The palate offers a sophis- 
ticated melange of blackberry and black cherry with 
strong notes of leather and toffee. Taking the grippy 
tannins into account, the wine offers surprisingly 
good fruity brightness into the lasting finish. Ko- 
sher. Royal Wine Corporation. — M.D. 
abv: 14.5% Price: $26 


SHIRAZ/SYRAH 

Flam 2011 Reserve Syrah (Galilee). For full re- 
I view see page 82. Kosher, 
abv: 14% Price: $50 
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Barkan 2011 Special Reserve Winemakers' 
Choice Shiraz (Galilee). Deep garnet in the 
glass, this has a nose of blackberry and vanilla. 
Flavors of blackberry, eucalyptus, tart cherry and 
white chocolate are well balanced, with a mix of 
fruity and savory notes. Tannins are mostly smooth 
with a touch of grip. The finish combines a pleasing 
blend of eucalyptus and tart cherry flavors. Kosher. 
Royal Wine Corporation. — M.D. 
abv:13.5% Price: $25 

Tulip Winery 2011 Mostly Shiraz (Galilee). 

Made with 85% Shiraz and 15% Cabernet 
Sauvignon, this inky garnet-colored wine offers a 
bouquet of black currant and cherry-vanilla. Fla- 
vors of cassis, raspberry, mint tea and tangerine zest 
play across the tongue in a network of barely-there 
tannins. Brightness dominates a velvety finish. Ko- 
sher. Royal Wine Corporation. — M.D. 
abv: 14% Price: $40 

Dalton 2011 Oak Aged Shiraz (Galilee). Aro- 
mas of black cherry and creme caramel lead 
to flavors of black cherry, eucalyptus, iodine, cran- 
berry and aniseed. Cool minty notes feel like they 
might overtake fruit flavors, yet the fruit holds its 
own into a grippy finish marked by evenly weighted 
notes of fruit, coolness and acidity. Kosher. Allied 
Importers, USA, LTD. —M.D. 
abv: 14.5% Price: $20 

red BLENDS 


Shiloh Winery 2010 Legend (Judean Hills). 

For full review see For full review see page 
78. Kosher. 

abv: 14.9% Price: $40 

Dalton 2012 Alma Shiraz-Grenache-Mourve- 
dre (Galilee). For full review see page 79. 
Kosher. Editors’ Choice. 

abv: 15% Price: $25 

Domaine du Castel 2011 Grand Vin (Haut- 
Judee). For full review see page 79. Kosher, 
abv: 14.5% Price: $75 

Dalton 2011 Alma Merlot-Cabernet Sauvignon 
(Galilee). For full review see page 82. Kosher, 
abv: 14.5% Price: $22 

Domaine Netofa 2011 Red Wine (Galilee). For 

full review see page 82. Kosher. 

abv: 13% Price: $25 

Domaine Netofa 2011 Latour Netofa Estate 
Bottled Syrah-Mourvedre (Galilee). A blend 
of Syrah and Mourvedre, this wine has a bouquet of 
cherry and smoke. Well-integrated tannins support 
flavors of cherry, vanilla and cranberry, with light 
smoky notes that endure into the zesty finish. Ko- 
sher. Royal Wine Corporation. — M.D. 
abv: 13.5% Price: $45 


Psagot 2011 Edom (Judean Hills). For full re- 
view see page 83. Kosher, 
abv: 14.5% Price: $38 

Shiloh Winery 2010 Legend II (Judean Hills). 

For full review see page 83. Kosher, 
abv: 14.5% Price: $40 

Alexander 2012 Sandro (Upper Galilee). 

This all-over-the-lot blend of 55% Caber- 
net Sauvignon, 15% Syrah, 10% Petit Verdot, 10% 
Cabernet Franc, 7% Grenache and 3% Sauvignon 
Blanc makes more sense in the mouth than it does 
on paper. It offers aromas of tart cherry, butter- 
scotch and vanilla bean. A variety of textures and 
flavors plays across the palate, notably black cherry, 
smoked meat, iodine, toffee and a touch of green 
pepper. Smooth tannins are evident throughout, 
until notes of iodine and lemon zest take over at the 
finish. Kosher. Royal Wine Corporation. — M.D. 
abv: 13.5% Price: $25 

Alexander 2009 The Great Amarolo (Israel). 

A blend of 40% each Cabernet Sauvignon 
and Merlot, 10% Petit Verdot, 4% Cabernet Franc, 
and 3% each Mourvedre and Grenache, this wine is 
made from grapes that are dried for 50 days prior 
to fermentation. The finished wine is aged in barrel 
for 40 months prior to bottling, yet it is surpris- 
ingly soft in the mouth and equal parts smooth and 
bright. Aromas of raspberry, black plum and maple 
give way to flavors of strawberry, cranberry sauce, 
maple-cured meat and rose petal. Kosher. Royal 
Wine Corporation. — M.D. 

abv: 15.5% Price: $120 

Carmel 2010 Carmel Mediterranean (Gali- 
lee). This red blend delivers aromas of 
raspberry, aniseed, sage and thyme. On the palate, 
lively flavors of black cherry, licorice, orange rind 
and violet are encased in silky tannins, offering a 
smooth interplay between rich mouthfeel and bright 
acidity. Kosher. Royal Wine Corporation. — M.D. 
abv: 14.5% Price: $60 

Flam 2012 Classico (Judean Hills). This 
hlend of 63% Cahernet Sauvignon, 25% 
Merlot, 10% Cabernet Franc and 2% Petit Verdot is 
dark garnet in the glass, offering a slightly wild nose 
of blackberry and green pepper. Flavors of cassis, 
blackberry, toffee and leather are joined by a potent 
burst of cranberry. Well-integrated flavors contin- 
ue into the lasting finish, which offers comforting 
warmth before culminating in a jolt of acidity. Ko- 
sher. Royal Wine Corporation. — M.D. 
abv: 13.5% Price: $35 

Tulip Winery 2011 Black Tulip (Galilee). This 
Cabernet Sauvignon-based blend is deep 
red-violet in color, with a nose of hlack cherry and 
Tuscan peppers. Cool notes trump fruit in a me- 
lange of black cherry, vanilla, mint and aniseed 
flavors with a hint of brambles. Stiff but forgiving 
tannins linger on the palate with a flash of acidity at 


the hack of the throat. Kosher. Royal Wine Corpora- 
tion. —M.D. 

abv: 15.5% Price: $80 

Montefiore 2011 Karem Moshe (Judean 
Hills). Dark red-violet in color, this offers 
aromas of cherry, seawater and molasses, while 
flavors suggest cherry, cranberry, smoked meat, 
mocha, mint and eucalyptus. Cool notes outweigh 
fruit flavors, leading to a sense that something is off 
balance. Strong tannins back off on a bright finish 
that fails to diminish the minty notes. Kosher. Royal 
Wine Corporation. — M.D. 

abv: 14% Price: $50 


OTHER RED WINES 


Dalton 2012 Oak Aged Petite Sirah (Sam- 
son). For full review see page 77. Kosher. 
Editors’ Choice. 

abv: 14% Price: $25 

Alexander 2010 Reserve Cabernet Franc 
(Galilee). For full review see page 79. Ko- 
sher. Editors’ Choice. 

abv: 13.8% Price: $40 

Psagot 2011 Cabernet Franc (Judean Hills). 

For full review see page 83. Kosher, 
abv: 14.5% Price: $35 

Shiloh Winery 2011 Shor Barbera (Judean 
Hills). A bouquet of plum, butterscotch 
and vanilla sets the stage for flavors of blackberry, 
strawberry, clove, violet and espresso bean. This is 
a well-halanced wine with smooth tannins and a 
bright, lasting finish. Kosher. Royal Wine Corpora- 
tion. —M.D. 

abv: 14.3% Price: $32 

Yatir 2010 Petit Verdot (Judean Hills). Aro- 
mas of blackberry, jalapeno and oregano 
lead to flavors of black cherry, licorice and eucalyp- 
tus with a touch of orange blossom. Some may find 
it a little tannin-heavy for their taste, but a bright 
note that transcends through the lingering finish 
overcomes any heaviness on the palate. Kosher. 
Royal Wine Corporation. — M.D. 
abv: 14.5% Price: $45 

SICILY 

’'ETNABiANCd" 


Benanti 2006 Pietramarina Bianco Supe- 
riore (Etna). Spanish broom, dried lychee, 
aromatic Mediterranean herb and balsamic notes 
are just some of the aromas of this multifaceted 
wine. The linear palate shows compelling depth, 
delivering layers of mature yellow apple, Bartlett 
pear, thyme, salvia and energizing mineral along- 
side still-bright acidity. This wine could go on for 
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another several years at least. Drink through 2021. 

Lyra Wine. Cellar Selection. — K.O. 

abv:13% Price: $75 

Barone di ViUagrande 2013 Bianco Superiore 
(Etna). Very pretty aromas suggest lychee, 
Spanish broom, Mediterranean brush and a bal- 
samic sensation. The linear palate delivers nectar- 
ine, creamy green apple and savory herb ^vhile edgy 
acidity generates a crisp, clean finish. It closes on 
an energized mineral note. Omniwines Distribution. 
Editors’ Choice. —K.O. 

abv:12.5% Price: $23 

Benanti 1994 Pietramarina Bianco Superiore 
(Etna). At age 20, this fantastic wine proves 
the serious aging potential of top Etna Biancos. 
Boasting intriguing depth and complexity, it deliv- 
ers layers of lemon drop, dried apricot, ginger, dried 
Mediterranean herb and star anise with an intrigu- 
ing balsamic note and a mineral-driven finish. Lyra 
Wine. -K.O. 

abv:12% Price: $195 

Planeta 2013 Bianco (Etna). Elegant and 
structured, this opens with delicate aromas 
of Spanish broom, pear and Mediterranean herb. 
The linear, vibrant palate delivers juicy green apple, 
creamy pear and citrus alongside an energizing min- 
eral and crisp acidity. This will continue to develop. 
Drink through 2020. Palm Bay International. — K.O. 
abv: 14% Price: $24 

Tenuta deUe Terre Nere 2013 Bianco (Etna). 

Delicate, attractive aromas of chamomile, 
pear and brimstone lead the nose on this graceful 
wine. The linear palate delivers green apple, juicy 
pear, savory herb and mineral alongside fresh acidi- 
ty. It’s linear, vertical and elegant. Hold for complex- 
ity. Drink 2015-2020. de Grazia Imports LLC. — K.O. 
abv: 12.5% Price: $20 

Benanti 2009 Pietramarina Bianco Superiore 
(Etna). Intense aromas of Spanish broom, 
lychee, beeswax, pear and a hint of petrol lead the 
nose. The multifaceted palate delivers citrus, green 
apple, stone fruit, mineral and dried herb alongside 
firm acidity. This compelling wine continuously 
evolves in the glass. Lyra Wine. — K.O. 
abv: 12.5% Price: $45 

Cottanera2013 Bianco (Etna). Made entirely 
with Carricante, this opens with a lovely fra- 
grance of Spanish broom, lychee, white fruit and 
Mediterranean herb. The juicy, linear palate de- 
livers creamy green apple, bright citrus and min- 
eral. Drink through 2017. Cottanera USA. Editors^ 
Choice. — K.O. 

abv: 12.5% Price: $25 

Pietradolce 2013 Archineri Bianco (Etna). 

Made from Carricante vines that are between 
100 and 120 years old, this offers intense aromas of 
honey, acacia, Spanish broom and white fruit. The 
vibrant palate is layered with concentrated peach. 


grapefruit and a sprinkling of Mediterranean herbs 
alongside brisk acidity. A mineral note signals the 
close. Empson USA Ltd. — K.O. 
abv: 13% Price: $35 

Al-Cantara 2013 Luci Luci Bianco (Etna). 

Aromas recall peach blossom, pear and 
chamomile. On the palate, notes of dried herb and a 
touch of vanilla accent juicy apple and white peach. 
Fresh acidity brightens the creamy flavors that fol- 
low through to the mineral close. Drink through 
2018. Vitis Imports. —K.O. 

abv: 12.5% Price: $NA 

Cantine Valenti 2013 Enrico IV Bianco 
(Etna). An attractive floral fragrance of 
peach blossom, cherry blossom, lychee and broom 
take shape in the glass. The vibrant palate boasts 
a core of crunchy apple and juicy nectarine, while 
mineral and ginger notes add depth. The Sorting 
Table. -K.O. 

abv: 12.5% Price: $25 

Cusumano 2013 Alta Mora Bianco (Etna). 

This opens with a lovely fragrance of peach 
blossom, Spanish broom, savory herb and white 
fruit. The bright palate doles out tart green apple, 
creamy pear, citrus and a mineral note alongside 
crisp acidity. Terlato Wines International. — K.O. 
abv: 12.5% Price: $24 


Graci 2013 Bianco (Etna). A blend of 70% 
Carricante and 30% Catarratto, this ele- 
gant white features aromas of acacia flower, broom, 
crushed rock and crunchy white fruit. The focused, 
linear palate delivers juicy green apple, citrus and a 
mineral vein alongside brisk acidity that gives it a 
pristine finish. Massanois Imports. —K.O. 
abv: 12.5% Price: $28 

Graci 2012 Arcuria Bianco (Etna). Made with 
100% native grape Carricante, this offers 
delicate aromas of honeysuckle, broom, brimstone 
and a note of stone fruit. The vertical palate of- 
fers green apple, citrus peel, mineral and rosemary, 
while aging in casks adds a layer of complexity. It’s 
impeccably balanced with bright acidity. Massanois 
Imports. — K.O. 

abv: 13% Price: $40 

Scilio 2013 Valle Galfina Bianco (Etna). 

Made with organic grapes, this conveys 
enticing aromas of jasmine, Spanish broom, dried 
herb, pear and a hint of beeswax. On the palate, 
bright lemon zest and crisp acidity energize the 
juicy core of crunchy Bartlett pear and tart Granny 
Smith apple. North Berkeley Imports. — K.O. 
abv: 13% Price: $19 

Tenuta di Fessina 2013 Erse Bianco (Etna). 

A surprisingly fragrant nose recalls peach 
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blossom, hay, Spanish broom and apple. Racy acidity 
balances the creamy pear, white peach and dried herb 
flavors, while an energizing mineral note closes the 
lingering finish. Winebow. Editors^ Choice. — K.O. 
abv:12.5% Price: $25 

Tenuta di Fessina 2013 Musmeci Bianco Su- 
periore Carricante (Etna). Attractive aro- 
mas of dried Spanish broom, mature white fruit, 
flint and a whiff of savory herb lead the nose on this 
round, juicy wine. On the palate, candied citrus, 
mineral and nectarine zest add depth to a core of 
mature pear and creamy apple. It’s balanced with 
just enough freshness. Winebow. — K.O. 
abv:12% Price: $50 

Tenuta di Fessina 2012 A' Puddara Bianco 
(Etna). Dried yellow and white wild flow- 
er, flint and lychee aromas lead the nose on this 
structured, savory wine. The palate delivers creamy 
Bartlett pear, mature Granny Smith, saline and 
Mediterranean herb. It’s round but fresh, with a 
mineral finish. Winebow. —K.O. 
abv:13% Price: $35 

Vivera 2011 Salisire Bianco (Etna). Struc- 
tured and elegant, this opens with aromas 
of yellow flower, acacia, Mediterranean herb and 
just a slight whiff of petrol. The palate delivers 
mature green apple, citrus, mineral, oregano and 
aniseed balanced by bright acidity. Montcalm Wine 
Importers. — K.O. 

abv:13.5% Price: $28 

Al-Cantara 2013 Occhi di Ciumi Bianco 
(Etna). Packaged in bottles sporting a col- 
orful, phantasmagorical label, this blend of Carri- 
cante and Grecanico opens with a lovely fragrance 
of white and yellow spring flower, juicy white tree 
fruit and savory herb. The vibrant palate offers 
creamy apple and pear, citrus mineral and a note of 
candied ginger. Vitis Imports. — K.O. 
abv:12.5% Price: $NA 

Cantine Russo 2013 Bianco (Etna). Delicate 
but inviting aromas suggest Spanish broom, 
stone fruit and lychee. The palate is round but vi- 
brant, boasting juicy white peach, creamy green ap- 
ple, energizing mineral and a citrus note. Specialty 
Wine Co. -K.O. 

abv:12.5% Price: $25 

Emmi Veruccia 2013 Quantico Bianco (Etna). 

A blend of 70% Carricante, 15%, Catarratto 
and 15% Grillo this offers aromas of dried Spanish 
broom, candied lemon peel and a hint of butter- 
scotch. The ripe palate offers mature apple, candied 
ginger and mineral, with a note of bitter almond on 
the close. Made without added sulfites. Jenny and 
Frangois Selections. — K.O. 

abv:12.5% Price: $32 

Le Vigne di EU 2013 Bianco (Etna). Delicate 
aromas of lemon blossom, pear, Spanish 
broom and brimstone lead the nose on this vibrant 


white. The bright palate offers citrus, apple and 
mineral along with a touch of light oak that adds 
depth, while crisp acidity imparts energy, de Grazia 
Imports LLC. — K.O. 

abv:12.5% Price: $25 

Terrazze deU'Etna 2012 Ciuri (Etna). Made 
mostly with red grape Nerello Mascalese 
vinified as a white wine, this conveys a pretty fra- 
grance of wild flower, dried herb and hay. The round 
palate offers tropical fruit, McIntosh apple, flinty 
mineral and rosemary alongside energizing acidity. 
Domaine Select Wine Estates. — K.O. 
abv:12.5% Price: $NA 

Antichi Vinai 1877 2013 Petralava Bianco 
(Etna) . Aromas of dried yellow flower, lemon 
zest, pear and a balsamic note lead the nose on this 
blend of Carricante and 20% Catarratto. The lin- 
ear palate delivers mature yellow apple, citrus and a 
vein of mineral. Caroline Debbane Selections. — K.O. 
abv:12.5% Price: $22 

Biondi 2013 Chianta Carricante (Etna). Aro- 
mas of lemon drop, dried yellow flower, 
vanilla and butterscotch carry to the palate, along 
with toast, golden apple and a hint of savory herb. 
Balanced with bright acidity, it closes on a mineral 
note. Oliver McCrum Wines. —K.O. 
abv:12.5% Price: $50 

Costantino 2013 DeAetna Bianco (Etna). 

Toast, hay, pear, light ginger and savory 
herb aromas take shape in the glass. The linear pal- 
ate offers tart green apple, citrus, brimstone and a 
smoky note, while crisp acidity adds freshness. Bac- 
chanal Wine Imports Inc. — K.O. 
abv:13% Price: $28 

Girolamo Russo 2013 Nerina Bianco (Etna). 

Aromas of oak, dill, lemon drop and mature 
apple lead the nose. The palate offers up toasted 
notes, vanilla, butterscotch, candied ginger, yellow 
apple and mineral alongside fresh acidity. Panebi- 
anco. — K.O. 

abv:13% Price: $45 

i Custodi 2012 Ante Bianco (Etna). The un- 
usual but inviting medley of aromas include 
Mediterranean herb, sea salt, oregano, citrus and 
dried yellow flower. On the round palate, a saline 
note backs mature pear, creamy yellow apple and 
nectarine zest. It closes on a buttery note. Casa 
Bruno. —K.O. 

abv:13.5% Price: $23 

Scilio2012 1815 Bianco (Etna). Aromas sug- 
gest oregano, thyme and eucalyptus with a 
balsamic note. The palate offers citrus peel, anis- 
ette, mature pear, lemon drop and hints of petrol 
and menthol. North Berkeley Imports. — K.O. 
abv:13.5% Price: $50 

Tenuta delle Terre Nere 2012 Cuvee delle Vi- 
gne Niche Bianco (Etna). Made with organi- 


cally farmed Carricante, this golden-yellow wine 
opens with aromas of yellow flower, beeswax, toast 
and a hint of vanilla. The firm palate offers mature 
pear, yellow apple skin, lightly toasted oak and hints 
of lemon drop and mineral alongside fresh acidity. 
Drink through 2018. de Grazia Imports LLC. — K.O. 
abv:12.5% Price: $40 

Vivera 2010 Salisire Bianco (Etna). An at- 
tractive fragrance of white flower, stone 
fruit, apple and a whiff of smoke opens this linear 
wine. The bright palate offers dried citrus, Golden 
Delicious apple and mineral alongside brisk acidity. 
Montcalm Wine Importers. — K.O. 
abv:12.5% Price: $28 

etnairosso 


Girolamo Russo 2012 Feudo Rosso (Etna). 

Aromas of dark berry, wild flower, Mediter- 
ranean brush and dried herb lead the nose on this 
structured wine. The ripe, delicious palate boasts 
juicy red cherry, crushed raspberry, cinnamon and 
anise flavors that are framed in velvety tannins. It’s 
balanced and elegant, with an energizing mineral 
finish. Drink through 2022. Panebianco. — K.O. 
abv:14.5% Price: $58 

Graci 2012 Arcuria Rosso (Etna). Aromas of 
wild berry, crushed violet, leather, men- 
thol and a whiff of lightly toasted oak waft from the 
glass. The savory but refined palate delivers juicy 
wild cherry, black raspberry, ground white pepper, 
licorice, sage and a mocha note alongside chewy 
tannins. It’s structured but elegant, with a mineral- 
driven finish. Massanois Imports. — K.O. 
abv:14.5% Price: $46 

Tenuta delle Terre Nere 2012 Calderara Sot- 
tana Rosso (Etna). Aromas of dark berry, 
mineral, blue flower and leather come together in 
the glass. The structured palate offers black cherry, 
coffee, oak, licorice and grilled Mediterranean herb 
alongside assertive tannins that need to unwind. It 
ends on a mineral note. Drink 2017-2025. de Grazia 
Imports LLC. — K.O. 

abv:14.5% Price: $40 

Tenuta delle Terre Nere 2012 Santo Spirito 
Rosso (Etna). Aromas of blue flower, wild 
berry, a hint of leather and brimstone lead the nose 
on this full-bodied wine. The palate delivers black 
cherry, crushed raspberry, grilled herb, oak, min- 
eral and a hint of vanilla alongside firm, polished 
tannins that need to unwind. Drink 2017-2022. de 
Grazia Imports LLC. —K.O. 

abv:14.5% Price: $40 

Wiegner 2010 Treterre Rosso (Etna). This 
fragrant wine starts with aromas of rose, 
violet, cake spice and woodland berry. The vibrant 
palate doles out juicy black cherry, licorice, cin- 
namon, pipe tobacco and mineral. It’s impeccably 
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balanced with velvety tannins and bright acidity. 
Langdon Shiverick. — K.O. 

abv:13.5% Price: $40 

Biondi2013 Outis Rosso (Etna). The intense 
floral fragrance suggests dog rose, broom, vi- 
olet and perfumed berry. The vibrant, linear palate 
offers red cherry-berry, cinnamon, white pepper, 
Mediterranean herb, licorice and orange zest along- 
side assertive but polished tannins and vibrant 
acidity. It’s beautifully balanced, with a mineral- 
driven finish. Drink 2017-2025. Oliver McCrum 
Wines. Editors^ Choice. — K.O. 
abv: NA Price: $40 

Cantine Russo 2007 Krasi Riserva Rosso 

(Etna). For full review see page 79. —K.O. 
abv: 14% Price: $59 

Fattorie Romeo del Gastello 2012 AUegra- 
core Rosso (Etna). This elegant, structured 
red opens with a potpourri of perfumed berry, wild 
flower and a whiff of cake spice. The juicy palate 
doles out black cherry, wild strawberry, cinnamon, 
star anise and menthol alongside firm but fine- 
grained tannins. Drink 2017-2022. Louis/Dressner 
Selections. — K.O. 

abv: 14.5% Price: $28 

Firriato 2010 Cavanera Rovo delle Coturnie 
Rosso (Etna). Licorice, dark berry, toast 
and orange-peel aromas take shape in the glass and 
carry over to the palate, along with grilled herb, mo- 
cha and cinnamon. Firm, polished tannins provide 
balance and support while a mineral vein drives the 
finish. Soilair Selection. — K.O. 
abv: 14% Price: $38 

Girolamo Russo 2012 San Lorenzo Rosso 
(Etna). Aromas recall ripe berry and blue 
flower with a balsamic note. The structured but 
seemingly weightless palate delivers layers of ripe 
raspberry, juicy dark cherry, clove and licorice 
alongside firm, fine-grained tannins. An intense 
mineral note signals the close. Drink 2017-2027. 
Panebianco. — K.O. 

abv: 14.5% Price: $58 

Tenuta delle Terre Mere 2012 Feudo di Mezzo 
Rosso (Etna). Delicate aromas of perfumed 
berry, underbrush, anise and Mediterranean herb 
come together in the glass. The palate offers wild 
cherry, raspberry, toasted oak and vanilla alongside 
tightly knit, fine-grained tannins. It ends on a lico- 
rice note. Drink 2016-2022. de Grazia Imports LLC. 
-K.O. 

abv: 14.5% Price: $40 

Tenuta di Fessina 2010 Musmeci Rosso 
(Etna). This elegant, full-bodied red opens 
with a lovely fragrance of red berry and violet. The 
juicy palate doles out crushed wild cherry, mocha, 
grilled sage and cake spice alongside firm, pol- 


ished tannins and fresh acidity. Drink 2015-2025. 

Winebow. Cellar Selection. — K.O. 

abv: 13.5% Price: $50 

Tornatore 2012 Rosso (Etna). Cherry mari- 
nated in spirits, toast, grilled sage and a 
whiff of leather are some of the aromas of this firm 
red. The savory palate offers ripe Morello cherry, 
juicy strawberry, cake spice and eucalyptus along- 
side polished tannins and fresh acidity. The linger- 
ing finish closes on a licorice note. Drink 2016- 
2022. Chiodo Brokerage. —K.O. 
abv: 14% Price: $20 

Antichi Vinai 1877 2010 Koine Rosso (Etna). 

Red berry, underbrush, wild herb and cin- 
namon-spice aromas lead the nose on this vibrant 
wine. The radiant palate delivers juicy cherry, to- 
bacco, licorice, clove, mint and mineral alongside 
lithe tannins and fresh acidity. Caroline Debbane 
Selections. —K.O. 

abv: 14% Price: $35 

Cantine Valenti 2012 Norma Rosso (Etna). 

This opens with lovely aromas of ripe wood- 
land berry, baking spice, crushed blue flower and 
a balsamic note. The juicy palate offers ripe dark 
cherry, crushed raspberry, licorice and white pep- 
per alongside firm tannins and fresh acidity. The 
mineral driven finish closes on an anise note. The 
Sorting Table. — K.O. 

abv: 13.5% Price: $25 

Emmi Veruccia 2012 Quantico Rosso (Etna). 

Red berry, sage, vanilla, lightly toasted oak 
and a balsamic note lead the nose. The juicy palate 
doles out ripe wild berry, mocha, espresso, licorice 
and grilled rosemary. It’s polished and well balanced 
with firm, fine-grained tannins. Drink through 
2022. Jenny and Frangois Selections. —K.O. 
abv: 13% Price: $34 

Graci 2012 Rosso (Etna). Violet, berry, men- 
thol and a balsamic note come together 
in the glass. The juicy palate delivers ripe black 
cherry, crushed raspberry, mocha, vanilla and lico- 
rice alongside a backbone of firm tannins and fresh 
acidity. It's balanced, with a mineral-driven finish. 
Massanois Imports. — K.O. 

abv: 13.5% Price: $28 

Tenuta di Fessina 2013 Erse Rosso (Etna). 

This fragrant red opens with blue flower, 
wild strawberry, red berry and a note of baking 
spice. The vibrant, linear palate delivers crushed 
cherry, red raspberry, white pepper, flinty mineral 
and thyme alongside polished tannins and bright 
acidity. Winebow. — K.O. 

abv: 13.5% Price: $25 

Barone di Villagrande 2012 Rosso (Etna). 

Aromas recall underbrush, toast, menthol, 
ripe berry and savory herb. On the palate, vanilla, 
oak, mocha and espresso back up a core of ripe 
cherry and crushed raspberry while assertive, fine- 
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grained tannins provide the framework. Omniwines 
Distribution. — K.O. 

abv:13.5% Price: $23 

Cantine Russo 2009 Rampante Rosso 
(Etna). Ripe berry, underbrush, licorice 
and crushed violet aromas waft from the glass. The 
savory palate offers dried red cherry, ripe raspberry, 
anise and grilled sage alongside firm, austere tan- 
nins. Drink through 2019. Specialty Wine Co. — K.O. 
abv:13.5% Price: $25 

Le Vigne di Eli 2012 Pignatuni Rosso (Etna). 

Aromas of perfumed berry, Mediterranean 
herb, baking spice and a balsamic note come to- 
gether in the glass. The elegant palate delivers black 
cherry, crushed raspberry, licorice, a hint of oak and 
white pepper alongside assertive but fine-grained 
tannins. Drink through 2022. de Grazia Imports 
LLC.-K.O. 

abv:14.5% Price: $45 

Masseria Setteporte 2012 Rosso (Etna). 

Dark berry, spiced plum, vanilla and mocha 
lead the nose. The ripe palate doles out black cherry, 
raspberry, rosemary, licorice and a hint of orange 
zest alongside tightly compacted, bracing tannins 
and fresh acidity. Tabaccaia USA. — K.O. 
abv:13.5% Price: $NA 

Pietradolce2013 Rosso (Etna). Aromas sug- 
gest wild red berry, rose and brimstone. The 
lively palate delivers sour cherry, crushed raspber- 
ry, white pepper, cinnamon, flint and orange peel. 
Tightly wound but polished tannins and brisk acid- 
ity provide the framework. Empson USA Ltd. — K.O. 
abv: 14% Price: $21 

Pietradolce 2012 Archineri Rosso (Etna). 

Ripe and full bodied, this has aromas of 
lightly toasted oak, vanilla, red berry and coffee. On 
the palate, notes of mocha, anisette and grilled herb 
accent crushed wild cherry while bracing tannins 
provide structure. It closes on a licorice note. Emp- 
son USA Ltd. -K.O. 

abv: 15% Price: $35 

Planeta2013 Rosso (Etna). This opens with 
a lovely fragrance of woodland berry, flo- 
ral notes and a hint of incense. The vibrant palate 
delivers bright red berry, wild strawberry, crushed 
raspberry and cake spice while firm, polished tan- 
nins and bright acidity provide the framework. It’s 
young but impeccably balanced. Palm Bay Interna- 
tional. — K.O. 

abv: 13% Price: $25 

Tenuta delle Terre Nere 2013 Rosso (Etna). 

Vibrant and elegant, this opens with aro- 
mas that recall bright red berry, blue flower and 
brimstone. The sleek, linear palate offers red cherry, 
wild strawberry, mineral and savory herb. Polished 
tannins and bright acidity impart finesse, de Grazia 
Imports LLC. — K.O. 

abv: 13% Price: $20 


Al-Cantara 2012 O'Scuru Rosso (Etna). Aro- 
mas suggest toast, coconut and plum. The 
firm palate offers oak, coffee, mocha, dark berry, va- 
nilla and a hint of confectionary alongside polished 
tannins. An anisette note marks the finish. Vitis 
Imports. —K.O. 

abv: 14% Price: $NA 

Benanti 1999 Serra della Contessa Rosso 
(Etna). This I5-year-old opens with earthy 
aromas of game, leather and leafy underbrush. The 
palate offers grilled mushroom, flint, dried cherry, 
powdered sage and stewed prune. The tannins still 
have some kick but it’s best to drink this now before 
the mature fruit dries up. Lyra Wine. —K.O. 
abv: 14% Price: $85 

Contrada Santo Spirito di Passopisciaro 2012 
Animardente Rosso (Etna). Aromas of sa- 
vory herb, scorched earth, toast and red berry lead 
the nose. The palate offers dark cherry, licorice, 
espresso and mint alongside firm tannins. Drink 
2016-2020. USA Wine West. -K.O. 
abv: 14.5% Price: $50 

Costantino 2013 De Aetna Rosso (Etna). 

Aromas of rose, blue flower and perfumed 
berry take shape in the glass. The palate offers toast, 
vanilla, raw berry, licorice and a hint of orange peel 
alongside tightly wound tannins and brisk acidity. 
Bacchanal Wine Imports Inc.— K.O. 
abv: 13% Price: $27 

Cottanera 2011 Rosso (Etna). A blend of 
Nerello Mascalese and Nerello Cappuccio, 
this opens with aromas of black fruit, toasted oak 
and espresso. The palate offers dried black cherry, 
ground pepper and roasted coffee bean alongside 
polished tannins. Cottanera USA. — K.O. 
abv: 13.5% Price: $49 

i Custodi 2008 Aetneus Rosso (Etna). Game, 
toast, underbrush, ripe berry and chocolate 
aromas lead the nose. The palate offers dark berry, 
funk, game, mineral and licorice alongside firm tan- 
nins. Drink through 2020. Casa Bruno. — K.O. 
abv: 14% Price: $24 

Le Vigne di Eli 2013 Rosso (Etna). Aromas 
of red berry, thyme, mint and orange peel 
come together in the glass, while the vibrant palate 
offers crushed strawberry, crunchy red cherry and 
cinnamon. Bright acidity and firm but fine tannins 
provided support, de Grazia Imports LLC. —K.O. 
abv: 14.5% Price: $25 

Tenuta delle Terre Nere 2012 Guardiola Rosso 
(Etna). Attractive aromas of perfumed ber- 
ry, baking spice, crushed flower and mint waft from 
the glass. The tight, austere palate offers raw, red 
berry, thyme, licorice, ground clove, light mineral 
and oak-driven spice alongside assertive, mouth- 
puckering tannins that dominate the finish. Drink 
after 2018. de Grazia Imports LLC. — K.O. 
abv: 14.5% Price: $40 


Terrazze dell’Etna 2011 Carusu Rosso (Etna). 

Aromas of dark berry, anisette, cake spice 
and licorice carry over to the palate along with firm, 
austere tannins and a vein of mineral. The linger- 
ing finish closes on a note of grilled sage. Domaine 
Select Wine Estates. —K.O. 
abv: 13.5% Price: $25 

Vivera 2009 Martinella Rosso (Etna). Aro- 
mas of exotic spice, underbrush, leather 
and oak-driven vanilla waft out of the glass. The 
sleek palate offers sour cherry, raspberry jelly, va- 
nilla, mocha and a hint of grilled sage alongside pol- 
ished tannins. Enjoy through 2017. Montcalm Wine 
Importers. — K.O. 

abv: 13% Price: $35 

Vivera 2008 Rosso (Etna). Ripe berry, men- 
thol, oak and a balsamic note lead the nose. 
On the palate, notes of toast, espresso and vanilla 
back a core of black cherry and crushed raspberry 
while firm tannins provide support. Montcalm 
Wine Importers. — K.O. 

abv: 13% Price: $35 

Antichi Vinai 1877 2011 Petralava Rosso 
(Etna). Crushed berry, blue flower and sa- 
vory herb aromas open this wine. The linear palate 
doles out sour cherry, star anise, mineral and grilled 
sage. Enjoy soon to capture the remaining fruit fla- 
vors. Caroline Debbane Selections. — K.O. 
abv: 13.5% Price: $22 

Cusumano 2013 Alta Mora Rosso (Etna). 

Subdued aromas suggest red berry and a 
hint of dried herb. The tight palate shows red rasp- 
berry, raw cherry and a hint of cinnamon while 
rather austere tannins and brisk acidity provide 
support. Terlato Wines International. — K.O. 
abv: 12.5% Price: $25 

MurgO 2012 Rosso (Etna). Made entirely 
with Nerello Mascalese, this offers aromas 
of scorched earth, ripe berry and clove. The lithe pal- 
ate delivers juicy cherry, crushed raspberry, ground 
white pepper and a mineral note alongside polished 
tannins. North Berkeley Imports. Best Buy. — K.O. 
abv: 13.5% Price: $10 

Scilio 2011 1815 Rosso (Etna). This opens 
with earthy aromas of game, underbrush 
and leather. The ripe palate offers dried cherry, 
fleshy raspberry, grilled sage, licorice and baking 
spice alongside bracing tannins. North Berkeley Im- 
ports. — K.O. 

abv: 14% Price: $58 

Valenti 2011 Puritani Rosso (Etna). This is 
ripe and ready, with rather funky aromas 
that recall meat juice, leather, truffle, scorched 
earth and fleshy berry. The earthy palate doles out 
mature sour cherry, licorice, game, raspberry jam 
and toasted almond. It closes on a note of orange 
zest. The Sorting Table. — K.O. 
abv: 13.5% Price: $40 
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'RTESUNGKABTNEf T' 

Schloss Johannisberger 2013 Rotlack Kabi- 
nett Riesling Feinherb (Rheingau). Sweet 
yellow cherry and blossom notes extend from nose 
to finish in this lip-smackingly delicious wine. Hon- 
eysuckle nectar sweetens the palate, highlighted by 
an intense sheen of acidity and minerals. It’s deli- 
cate and dainty, yet leaves a big impression. Mio- 
netto USA. — A.I. 

abv:n% Price: $38 

BischofUche Weinguter Trier 2013 Piesporter 
Goldtropfchen Riesling Kabinett (Mosel). 

Lemon rind and white blossom aromas entice on 
the nose of this lively wine. Peach and pear flavors 
sweeten the palate gently, but it’s invigoratingly 
brisk, finishing on a refreshing stream of limeade. 
Schmitt-Sohne USA. —A.I. 

abv:8.5% Price: $23 

Johannishof 2013 Johannisberg V Riesling 
Kabinett (Rheingau). Aromas of ripe red 
berries and apricots entice on this intensely per- 
fumed off-dry Riesling. It’s decadently fruit-for- 
ward but brisk acidity and a crush of minerals on 
the finish keep it invigorating and fresh. Valcken- 
berg International, Inc. —A.I. 
abv: 9% Price: $26 

Schloss Johannisberger 2012 Rotlack Ries- 
ling Kabinett Feinherb (Rheingau). There’s 
a tinge of caramelized sugar amid ripe yellow peach 
and apricots in this ripe, yet deftly balanced Ries- 
ling. Off dry in style, it has a strike of lemon-lime 
acidity that jolts the palate from its juicy, fruity 
ease. It’s quaffable but equally penetrating. Mio- 
netto USA. —A.I. 

abv: 11% Price: $55 

Weingut Hans Bausch 2011 Hattenheimer 
Schutzenhaus Riesling Kabinett Trocken 
(Rheingau). While dry in style, this ripe, lushly tex- 
tured Riesling feels flush with peaches and nectar- 
ines glazed in caramelized sugar. It’s bold in body, 
yet briskly acidic, finishing elegantly on a bitter 
lime-zest note. Traubenhaus LLC. —A.I. 
abv: 13% Price: $21 

Reichsgraf von Kesselstatt 2013 Goldtrdp- 
fchen Riesling Kabinett (Mosel). A shower 
of minerals highlights this brisk, breezy kabinett. 
Sweet, musky canteloupe sweetens the palate, ener- 
gized by a shock of lime and lemon. It’s effortlessly, 
perhaps dangerously, quaffable. Multiple U.S. im- 
porters. —A.I. 

abv: 8.5% Price: $24 

Schloss Vollrads 2013 Riesling Kabinett 
Medium-Dry (Rheingau). An intense per- 
fume of tropical fruit, flowers and spice extends 
from nose to finish throughout this extravagant, yet 


small-footed Riesling. The palate is touched with 
honey and a bristling lemon-lime acidity that adds 
elegance and brace. Schmitt-Sohne USA. — A.I. 
abv: 11.5% Price: $25 

Bollig-Lehnert 2013 Piesporter Riesling Kabi- 
nett (Mosel). Whiffs of pine fronds and 
green melon rinds lend a brisk, tonic feel to this 
off-dry Riesling. It’s racy and fresh with acidity, but 
wraps up briskly and without a trace. Winesellers 
Ltd. -A.L 

abv: 8% Price: $17 

Dr. Nagler 2013 Rudesheimer Berg Rottland 
Riesling Kabinett Trocken (Rheingau). 

There’s nothing flashy about this dry, delicately 
framed Riesling. It’s quietly elegant, focused on 
pristine lemon and lime flavors, along with bitter 
citrus pith on the finish. Winesellers Ltd. — A.I. 
abv: 12% Price: $20 

Dr. Nagler 2013 Rudesheimer Bischofsberg 
Riesling Kabinett Feinherb (Rheingau). Ini- 
tial whiffs of reeds and earth blow off to reveal a 
seductively smoky tone. Off dry in style, this cali- 
brates intense minerality with brisk lime and lemon 
flavors. Winesellers Ltd. — A.I. 
abv: 11% Price: $20 

Leonard Kreusch 2013 Piesporter Goldtrop- 
fchen Riesling Kabinett (Mosel). Bracing 
notes of tangerine rind ease into plush, plump stone 
fruit in this delicately framed kabinett. It’s packed 
with flavor, but sprightly and fleeting on the finish. 
Leonard Kreusch, Inc. —A.I. 
abv: 8.5% Price: $16 


RIESLING SPATLESE 

Robert Weil 2013 Kiedrich Grafenberg Ries- 
ling Spatlese (Rheingau). For full review see 
For full review see page 78. 

abv: 8% Price: $92 

Schloss Johannisberger 2012 Grunlock Ries- 
ling Spatlese (Rheingau). There’s a zesty, in- 
vigorating feel to this lime-kissed spatlese, calibrat- 
ed by layers of sweet, juicy peach and pear that fill 
out the palate. It’s effortlessly breezy yet nuanced, 
with hints of saffron, fennel and spice. Mionetto 
USA. -A.I. 

abv: 7.5% Price: $55 

Fritz Haag 2013 Brauneberger Juffer Son- 
nenuhr Riesling Spatlese (Mosel). Lavishly 
perfumed with hints of honeysuckle, musk melon 
and pear, this animated Riesling exhilarates the 
senses. Juicy and fresh with pristine stone-fruit fla- 
vor, it glides effortlessly yet endlessly on the palate. 
Enjoy now for its gorgeous perfume, but save a few 
bottles through 2020 to let the stately elegance shine 
through. Loosen Bros. USA. Editors’ Choice. — A.I. 
abv: 7.5% Price: $44 
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Fritz Haag 2013 Brauneberger Juffer Riesling 
Spatlese (Mosel). The best Mosel Rieslings 
of the difficult 2013 vintage all juxtapose plump, 
luscious yellow fruit against spine-tingling acidity. 
Dancing and delicate, this is a classic example of the 
style. It seems demure in stature, yet packs a punch 
of complexity and flavor from start to finish. Loosen 
Bros. USA. -A.I. 

abv:7.5% Price: $38 

Johannishof 2013 Rudesheimer Berg 
Rottland Riesling Spatlese (Rheingau). 

A streak of grapefruit acidity lends a racy edge to 
sweet white-peach and Meyer-lemon flavors in this 
lip-smacking spatlese. It’s delicately filigreed in tex- 
ture, yet powerfully concentrated in fruit. Touches 
of mineral and herb add complexity to the lingering 
finish. Valckenberg International, Inc. — A. I. 
abv: 7% Price: $44 

Robert Weil 2013 Kiedrich Turmberg Riesling 
Spatlese (Rheingau). Whiffs of pine frond 
and moss lend a cool, alpine air to the nose of this 
medium-dry Riesling, but the palate is all lemon 
drops and sunshine. Juicy citrus flavor is uplifted 
by a stream of acidity that’s invigoratingly fresh. 
Loosen Bros. USA. — A.I. 

abv: 7.5% Price: $92 

Dr. Loosen 2013 Wehlener Sonnenuhr Riesling 
Spatlese (Mosel). A whiff of saffron lends a 
savory tone to this flirtatiously floral spatlese. It’s ra- 
diant with lemon-lime acidity, yet plump with sweet 
stone-fruit flavors. A murmur of bitter citrus pith 
adds complexity and vibe. Loosen Bros. USA. — A.I. 
abv: 7.5% Price: $34 

Johannishof 2013 Johannisberger Klaus Ries- 
ling Spatlese (Rheingau). White flowers 
meld with saffron and fennel notes on this complex 
medium-dry Riesling. It’s delicately lacy on the pal- 
ate, yet sweet-tart peach and lime flavors penetrate 
deeply. Racy acidity drives a high-toned, focused 
finish. Valckenberg International, Inc. — A.I. 
abv: 7.5% Price: $44 

Dr. H. Thanisch (Erben Muller-Burggraef) 
2013 Brauneberger Juffer-Sonnenuhr Ries- 
ling Spatlese (Mosel). Notes of honeysuckle and 
cantaloupe sweeten this deliciously feather-light 
spatlese. It’s intensely juicy, quenching the palate 
with streams of tart tangerine and grapefruit acid- 
ity, yet wraps up with a kiss of honey and peach. 
Winesellers Ltd. — A.I. 

abv: 7.9% Price: $28 

Bastgen 2013 Kestener Paulinshofberg Ries- 
ling Spatlese (Mosel). Whiffs of sage and 
brush lend an herbaceous quality to this vivacious 
wine. Apple cider and honey tones are bright and 
sweet, accentuated by puckery lemon-lime acidity. 
Kysela Pere et Fils. —A.I. 

abv: 9% Price: $23 


Dr. Pauly Bergweiler 2013 Wehlener Son- 
nenuhr Riesling Spatlese (Mosel). This 
medium-dry spatlese balances savory with sweet. 
Initially earthy, mineral tones build to plumper 
peach and pear through the midpalate. It’s gossamer 
in texture, but finishes strong with a polished strike 
of steel and acid. Winesellers Ltd. — A.I. 
abv: 8.5% Price: $33 

Reichsgraf von Kesselstatt 2013 Schrazhof- 
berger Riesling Spatlese (Mosel). Crushed 
mineral and dried sage aromas belie the intensity 
of fresh nectarine and apricot flavors in this spry, 
invigorating wine. Striking acidity lends a delicate, 
lacy mouthfeel accentuated by a sheen of mineral- 
ity. Multiple U.S. importers. — A.I. 
abv: 7.5% Price: $34 

riesling’auTle’se 


Joh. Jos. Prum 2012 Zeltinger Sonnenuhr 
Riesling Auslese (Mosel). Pristine apple, 
pear and peach are marked with hints of nuts and 
crushed stones in this sprightly yet deeply complex 
auslese. It's lacy and sheer on the palate, yet lime 
and lemon tones are bracing. Hold till 2020 to al- 
low the subtleties to intensify. Valckenberg Interna- 
tional, Inc. Cellar Selection. —A.I. 
abv: 7.5% Price: $51 

Reichsgraf von Kesselstatt 2012 Scharzhof- 
berger Riesling Auslese #4 (Mosel). While 
the nose is demure, the palate on this dainty auslese 
bursts of sweet yellow peaches and cherries. Lus- 
cious and clingy, it’s irresistibly juicy, yet remark- 
ably mineral and structured, with a nervous tension 
throughout. It’s delicious now, yet should gain even 
more mineral complexity from 2020 and on. Valck- 
enberg International, Inc. Editors’ Choice. — A.I. 
abv: 7.5% Price: $98 

C. von Nell-Breuning 2011 Kaseler Domini- 
kanerberg Riesling Auslese (Mosel). While 
smoke and herb aromas suggest a savory tone, the 
palate of this shimmering wine is unctuous with 
sweet peach and hibiscus nectar. High-toned acidity 
rouses the midpalate, leading to a finish that’s fresh 
and floral. Winesellers Ltd. — A.I. 
abv: 8% Price: $30 

C. von Nell-Breuning 1999 Kaseler Domini- 
kanerberg Riesling Auslese (Mosel). At 

almost 16 years old, this auslese exhibits the deli- 
cate transition Riesling makes from fruit to earth. 
Smoke, dusty minerals, saffron and caramel domi- 
nate the palate. Texturally, it seems layered with 
silk and astringency. On the finish, racy acidity lifts 
and revitalizes. Winesellers Ltd. — A.I. 
abv: 8% Price: $25 

Schloss Saarstein 2013 Serrig Schloss Saa- 
rsteiner Riesling Auslese (Mosel). Whiffs 
of pressed apple intensify on the palate along with 
shades of smoked nuts, stone and steel in this deep- 


ly mineral wine. It’s honeyed and slick on entry, yet 
bristled by a shock of lime acidity that rallies the fin- 
ish endlessly. Valckenberg International, Inc. —A.I. 
abv: 8% Price: $70 

C. von Nell-Breuning 1994 Kaseler Domini- 
kanerberg Riesling Auslese (Mosel). Part 
of a single-vineyard library release, this affordable 
21-year-old auslese offers a unique chance to taste 
through Riesling’s longevity. Perceivable sweetness, 
along with fruit, has receded substantially, leaving 
an intensely mineral, almost saline wine in its place. 
Fresh lemony acidity persists, however, suggesting a 
glimmer of tart peach and apple flavors on the fin- 
ish. Winesellers Ltd. — A.I. 
abv: 8% Price: $26 

C. von Nell-Breuning 1976 Kaseler Domini- 
kanerberg Riesling Auslese (Mosel). While 
1976 in Germany was a benchmark vintage, known 
for ripe, intensely flavored Rieslings, this auslese 
feels frail and faded at nearly 39 years old. Still, it 
offers a fascinating glimpse at Riesling’s intensely 
mineral character, once the ebullience of its fruit and 
perfume have faded. Tasting now only a touch off dry, 
it’s intensely dusty, saline and mineral, with a lean, 
slightly astringent finish. Winesellers Ltd. — A.I. 
abv: 8% Price: $101 

ALSACE 

^ gIwurztraminer^ ’ 

Trimbach 2008 Cuvee des Seigneurs de Ri- 
beaupierre Gewurztraminer (Alsace). For full 
review see page 75. Editors’ Choice, 
abv: 14% Price: $59 

Oomaine Weinbach 2013 Altenbourg Pinot 
Gris (Aisace). For full review see page 76. 
Cellar Selection. 

abv: 14.5% Price: $55 

Oomaine Zind-Humbrecht 2012 Herrenweg 
de Turckheim Gewurztraminer (Alsace). 

By rights, the Herrenweg vineyard in Turckheim 
should be a Grand Cru. Certainly in the hands of 
Zind-Humbrecht it behaves like one. This is a pow- 
erful, rich and totally spicy wine. It has weight and 
pepper in abundance, a complex wine that’s full of 
ripe fruits and an opulent aftertaste. Drink from 
2017. Kobrand. -R.V. 

abv: 14.5% Price: $55 

Oomaine Weinbach 2013 Cuvee Laurence 
Gewurztraminer (Alsace). For full review see 

page 77. 

abv: 13.5% Price: $48 

Oomaine Zind-Humbrecht 2012 Clos Winds- 
buhl Hunawihr Gewurztraminer (Alsace). 

Intensely perfumed, this rich wine has also kept a 
fresher side. It’s very fruity at this stage, with mango 
and lychee as well as pear and quince. That youthful 
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character will deepen and mature into something 
more complex, bringing out the rich texture. Drink 
from 2018. Kobrand. Cellar Selection.. — R.V. 
abv:13% Price: $80 

Domaine Barmes-Buecher 2012 Rosenberg 
Gewurztraminer (Alsace). This medium- 
sweet wine shows the weight of the clay soils in the 
vineyard. It’s rich, full of spice with a touch of hon- 
ey as well as lychee and pomegranate. The wine is 
ready to drink, although it will be better from 2016. 
Petit Pois. Editors^ Choice. — R.V. 
abv:13% Price: $27 

Domaine Ostertag 2012 Fronholz Gewurztra- 
miner (Alsace). Ginger and spice dominate 
this mineral-textured wine. It is ripe, fragrant and 
with good freshness. Acidity balances the medium- 
dry, honeyed character, giving lilt to the aftertaste. 
Drink this single-vineyard wine from 2017. Kermit 
Lynch Wine Merchant. Cellar Selection. — R.V. 
abv:11.5% Price: $64 

Domaine Zind-Humbrecht 2012 Heimbourg 
Gewurztraminer (Alsace). Situated in Turck- 
heim just below the Brand Grand Cru vineyard, 
Heimbourg is a great vineyard for Gewurztraminer. 
This wine is dense, rich, poised and balanced. The 
intense fruitiness is balanced by the structure and 
a crisp edge to its sweetness. Drink from 2017. Ko- 
brand. — R.V. 

abv:13% Price: $60 

PaulBlanck2008 AltenbourgGewurztramin- 
er (Alsace). Hugely spicy in character, this is 
a rich, now mature wine that is rounded, smooth 
and delicious. It shows how well Gewurztraminer 
can age, losing the tropical fruit character and de- 
veloping intense pepper and spice flavors along with 
almonds. Drink now. Skurnik Wines, Inc. — R.V. 
abv:13% Price: $25 

Domaine Barmes-Buecher 2013 Rosenberg 
9 I Gewurztraminer (Alsace). This round and 
rich wine has both spice and structure. It’s sweet, 
but with a dry core that gives a tension to this 
young wine. With spice and lychees coming through 
strongly, it has a fine future. Drink from 2017. Petit 
Pois. -R.V 

abv:13.5% Price: $27 

Domaine Bott-Geyl 2012 Les Elements 
7 I Gewurztraminer (Alsace). Now at its peak, 
this rich, rounded wine is full of spice and tropical 
fruits, and is full in the mouth. The explosion of ripe 
fruits is only lightly restrained by some final acid- 
ity. This joyous wine is ready to drink. David Bowler 
Wine. -R.V. 

abv:13% Price: $26 


Domaine Marcel Deiss 2012 Gewurztraminer 
7 I (Alsace). This richly spicy, full wine has 
great depth of flavor. It is powerful, concentrated 
and shows a straight line of purity between the fruit 
and the final wine. Like many wines from Deiss, this 


off-dry wine needs to age. Drink from 2016. Le Ser- 
bet. -R.V. 

abv:13% Price: $34 


Domaine Ostertag 2013 Vignoble d'E Gewurz- 
■# I traminer (Alsace). This wine is off dry, ripe 
and fruity. Orange peel and ripe perfumes go with 
opulent hints of honey and light acidity that gives 
delicious lift. It should age, so wait until 2017. Ker- 
mit Lynch Wine Merchant. — R.V. 
abv:ll% Price: $40 


Domaine Schoffit 2013 Lieu-dit Harth Cuvee 
7 I Caroline Gewurztraminer (Alsace). While 
rich and concentrated, this wine also has balance 
between the ripe character and a fresher acidity. 
There are apple flavors as well as the more typical 
spice and tropical fruits. Wait to drink until 2016. 
Weygandt-Metzler. Editors’ Choice. — R.V. 
abv:14% Price: $21 


OO Domaine Ehrhart 2013 Herrenweg Gewurz- 
traminer (Alsace). Initially quite muted, 
this wine slowly develops impressive richness and 
spice. It’s not sweet, more medium dry, with the 
spice forming a core of dryness that contrasts with 
the honeyed texture. It can develop more, so wait to 
drink until 2016. Robert Kacher Selections. —R.V. 
abv:13% Price: $NA 


QO Domaine Gresser 2013 Kritt Gewurztraminer 
7w (Alsace). Well-drained gravel soil gives this 
wine its crisp and dry character. It is ripe and fruity, 
although the spice is subdued in favor of a more se- 
rious structure. This is a wine to age for a couple of 
years, so drink from 2017. Martine’s Wines. — R.V. 
abv:13% Price: $30 


OO Schoffit 2013 VieillesVignes Cuvee 

Alexandre Gewurztraminer (Alsace). Rich 
and full bodied, this is a ripe, opulent wine. It’s me- 
dium dry in character, the sweetness coming from 
the superripe lychees and mangos. Spice shoots 
through, followed by a light touch of acidity. Drink 
from 2016. Weygandt-Metzler. — R.V. 
abv:14% Price: $28 


OO Lieu-dit Harth Cuvee 

Caroline Gewurztraminer (Alsace). Big, rich 
and off-dry, this is powered by intense spiciness and 
rounded texture. Lychees dominate the fruit profile, 
giving an opulent feel to the aftertaste. Drink now. 
Weygandt-Metzler. — R.V. 

abv:13% Price: $21 


OO Domaine Zinck 2013 Terroir Gewurztra- 
miner (Alsace). The terroir range of wines 
from Philippe Zinck is made to showcase the vine- 
yards, in this case a chalk and clay property near 
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Eguisheim. The wine is textured and full of tropical 
fruits — mangoes and pineapple — along with a com- 
plex pepper and spice structure. Drink from 2016. 
Grantham Distributing. Editors^ Choice. — R.V. 
abv:13.5% Price: $18 

Emile Beyer 2012 L’Hostellerie Gewurztra- 
miner (Alsace). As the alcohol indicates, 
this is a rich, full-bodied wine. With sweetness (not 
indicated on the label) and honey and lemon flavors, 
it’s beautifully balanced and ripe. In addition, it’s tex- 
tured, dense and layered with acidity as well as spice. 
Drink from 2016. Michael Corso Selections. —R.V. 
abv:14% Price: $38 

Henri Schoenheitz 2012 Holder Gewurztra- 
miner (Alsace). Hugely spicy this rich wine 
is described as sweet. In fact, the spice gives it a 
drier edge, adding pepper and cinnamon as well as 
a mineral character from the granite soil. The wine 
could age, so drink from 2016. Vinum Wine Import- 
ing and Distributing LLC. — R.V. 
abv:13.5% Price: $30 

Pierre Sparr 2013 Le Clos Sainte Odile 
Gewurztraminer (Alsace). Saint Odile is 
patron saint of Alsace, with this walled vineyard in 
Obernai named after her. This complex wine is mov- 
ing in the direction of sweetness although it still 
has a nervy, almost mineral character. Textured and 
young, it needs to develop. Drink from 2016. Wilson 
Daniels Ltd. — R.V. 

abv:13% Price: $39 

Riefle 2013 Cote de Rouffach Gewurztramin- 
er (Alsace). Although this wine is labeled as 
medium sweet, it has a distinct dry element from 
the spice. It’s rich, full of lychee and mango fruits 
that have retained some freshness. Floral and ripe, 
it will be ready to drink from 2016. Maritime Wine 
Trading Collective. — R.V. 

abv:13% Price: $28 

Henri Ehrhart 2013 Reserve Particuliere 
Gewurztraminer (Alsace). While this is 
sweet and spicy, it’s also structured with good min- 
eral texture. That allows some tension between the 
ripe lychee and pear fruits and a dry core that's full 
of pepper and spice. Age this wine for another few 
months and drink from the end of 2015. EGA Inter- 
national. — R.V. 

abv:13% Price: $15 

Henri Schoenheitz 2013 Holder Gewurztra- 
miner (Alsace). This is a real aperitif wine, 
full of approachable fruit and ripe lychee and spice 
flavors. It’s a generous wine that’s cut with some 
acidity from the vintage. The aftertaste brings out a 
stylish, balanced character. Vinum Wine Importing 
and Distributing LLC. — R.V. 
abv:13.5% Price: $30 

Emile Beyer 2013 L’Hostellerie Gewurztra- 
miner (Alsace). Housed in its former coach- 
ing inn, Emile Beyer produces this L’Hostellerie 


range of wines that’s a cut above its Tradition 
wines. Spiced, layered with lychees and a touch of 
honey, this ripe, medium-sweet wine is full of fruit. 
It will be even better from 2016. Michael Corso Se- 
lections. — R.V. 

abv:13.5% Price: $38 

Jean-Marc Bernhard 2012 Vieilles Vignes 
Gewurztraminer (Alsace). Vines more than 
40 years old are the backbone of this ripe, concen- 
trated wine. With bergamot and intense spices, it’s 
a rich wine that’s already beguiling. Vines from 
Katzenthal give the mineral edge to this pepper and 
spice wine that is only just moving towards sweet. 
Slocum S Sons, Inc. — R.V. 

abv:14% Price: $19 

Domaine Bott-Geyl 2013 Les Elements 
Gewurztraminer (Alsace). This wine offers 
both acidity and spice. A fine line of freshness cuts 
through the natural flamboyance of Gewurztramin- 
er leaving a dry, pepper and apple aftertaste. The 
wine is ready although it will be even better from 
2016. David Bowler Wine. — R.V. 
abv:13% Price: $28 

Domaine Jean-Luc Mader 2013 Gewurztra- 
miner (Alsace). Amazing candy-shop aro- 
mas set the scene for a totally perfumed wine. This 
is ripe, full in the mouth and a great example of the 
character of Gewurztraminer. Drink this wine now 
for all its exuberance. Elite Wines Import. —R.V. 
abv:13% Price: $22 

Domaine Zind-Humbrecht 2013 Gewurztra- 
miner (Alsace). This surprisingly dry wine 
has more to do with spice than richness. That gives 
it a food friendly character full of ripe fruit, a spicy, 
peppery edge and baked apple flavors. Acidity cuts 
through providing balance. Drink from the end of 
2015. Kobrand. -R.V. 

abv:13.5% Price: $26 

Jean-Baptiste Adam 2013 Reserve Gewurz- 
traminer (Alsace). There’s a freshness to 
this wine, a product of the cool 2013 vintage. It 
plays down the rich spice and pushes up the crisp 
apple flavors, giving a dry character that’s refresh- 
ing. It can be drunk now. The Sorting Table. — R.V. 
abv:13% Price: $24 

Ruhlmann 2013 Vieilles Vignes Gewurztra- 
miner (Alsace). This wine is still young, 
showing spice and not yet enough fruit. It has the 
right weight and potential richness as well as con- 
centration from the old vines. Drink this ageworthy 
wine from 2016. Cognac One, LLC. — R.V. 
abv:13% Price: $20 


PINOTGRIS 


Domaine Weinbach 2013 Cuvee Ste. Cathe- 
rine Pinot Gris (Alsace). This is a dry style of 
Pinot Gris with richness and weight. It’s ripe, opu- 


lent and offers a great depth of flavors. The essence 
of Pinot Gris, it features a touch of pepper and a 
dry core of mineral structure, with great fruit at the 
same time. It’s still young; drink from 2017. Vine- 
yard Brands. —R.V. 

abv:14% Price: $53 

Domaine Zind-Humbrecht 2012 Rotenberg 
Wintzenheim Pinot Gris (Alsace). A high- 
altitude vineyard has produced this delicious, crisp 
and cool wine. While it has weight and rich fruit, 
it’s the enticing acidity that sets this wine apart. 
There’s a poise to this wine that gives style while 
not losing any depth of apple, pear and spice flavors. 
Drink from 2017. Kobrand. Cellar Selection. — R.V. 
abv:13.5% Price: $60 

Domaine Zind-Humbrecht 2012 Clos Winds- 
buhl Hunawihr Pinot Gris (Alsace). Clos 
Windsbuhl in Hunawihr is the northernmost of 
Zind-Humbrecht’s collection of vineyards. In 2012, 
it has produced an impressive wine that has all the 
right spice of Pinot Gris along with acidity and a 
fresh edge. That gives this rich wine a great lift, with 
a waft of pear to go with the yellow-fruit flavors. 
Drink from 2016. Kobrand. —R.V. 
abv:13% Price: $80 

Domaine Ostertag 2012 Zellberg Pinot Gris 
(Alsace). Rich and packed with spice, this 
full and rich wine comes from the southeast-facing 
Zellberg vineyard and has the full warmth of the 
sun in its flavors. Along with the spice, it offers 
light acidity and crisp sliced apples. The wine will 
improve with age, so wait until 2016. Kermit Lynch 
Wine Merchant. —R.V. 

abv:13.5% Price: $57 

Jean-Baptiste Adam 2013 Letzenberg Pinot 
Gris (Alsace). This single-vineyard wine is 
made from biodynamically grown grapes. It’s rich 
while still stylish and fresh. Ripe apple fruit flavors 
are lifted by acidity and given a twist with spice, 
pepper and hints of tropical fruits. Drink from 2016. 
The Sorting Table. —R.V. 

abv:13.5% Price: $53 

Jean-Baptiste Adam 2012 Letzenberg Pinot 
Gris (Alsace). The biodynamic Letzenberg 
vineyard has produced an impressive wine that’s 
rich and full in the mouth, packed with ripe white 
fruits, plums and lychees. A spicy texture gives a dry 
edge to what is otherwise a medium-sweet wine. 
Drink from 2016. The Sorting Table. — R.V. 
abv:13.5% Price: $53 

Marc Kreydenweiss 2013 Lerchenberg Pinot 
Gris (Alsace). Just to the west of the Grand 
Cru of Moenchberg, this small vineyard has pro- 
duced a rich, ripe and full-bodied wine. It’s sur- 
prisingly ready to drink, balanced between spice, 
tropical fruits and just enough acidity. Drink now, 
although it will also age at least until 2020. AP 
Wine Imports. —R.V. 

abv:14% Price: $35 
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Cave de Kientzheim-Kaysersberg 2012 Ex- 
ception Pinot Gris (Alsace). Lightly wood- 
aging Pinot Gris gives a whole new view of the grape. 
It adds wood to the natural spice in the fruit to give 
a cinnamon-flavored wine. The acidity and white 
fruits are not lost and the wine is likely to go well 
with food. Total Wine S More. Editors' Choice. — R.V. 
abv:13.5% Price: $26 

Domaine Marcel Deiss 2012 Pinot Gris (Al- 
sace). A dry style of Pinot Gris, this is crisp 
with some acidity. It also has weight and a solid, 
powerful core of spice and baked apple flavors. With 
its structure still developing, the wine needs to age. 
Drink from 2015. Le Serbet. — R.V. 
abv:13.5% Price: $32 

Domaine Riefle-Landmann 2013 Seppi 
Landmann Vallee Noble Pinot Gris (Alsace). 

While it’s rich, this beautiful dry wine also offers 
considerable freshness. Acidity cuts easily through 
the ripe white fruit, pear and red apples, allowing 
room for spice that provides a contrasting after- 
taste. Maritime Wine Trading Collective. Editors’ 
Choice. — R.V. 

abv:14% Price: $28 


Domaine Ehrhart 2013 im Berg Pinot Gris (Al- 
sace). Fragrant and rich, but also with acid- 
ity and a tight, nervy texture, this concentrated wine 
has good potential. A single-vineyard wine, it con- 
trasts richness and spice with a fresher character. 
Drink from 2016. Robert Kacher Selections. — R.V. 
abv:13% Price: $21 

Domaine Ostertag 2012 Barriques Pinot Gris 
(Alsace). As the name Barriques suggests, 
this wine is lightly aged in wood that adds toast to 
spice and gives a buttery, ripe texture. The wine is 
fresh, rounded with a pepper character that comes 
through strongly at the end. Drink now, but better 
from 2016. Kermit Lynch Wine Merchant. — R.V. 
abv:13.5% Price: $37 

Domaine Zinck 2012 Terroir Pinot Gris (Al- 
sace). This is a dry Pinot Gris, very mineral 
in character, with crisp acidity balanced by fragrant 
pear and quince topped with spice. It’s a crisp wine, 
lighter than usual for this cuvee and fresher at the 
end. Grantham Distributing. — R.V. 
abv:13.5% Price: $18 

Emile Beyer 2012 Lieu dit Hohrain Pinot Gris 
(Alsace). This cool wine features consider- 
able freshness cutting the fragrant fruits. The sin- 


gle-vineyard site of Hohrain is next door to Pfersig- 
berg Grand Cru. The wine is still young and showing 
textured mineral character. It needs several years to 
bring out its depth of flavor. Drink from 2017. Mi- 
chael Corso Selections. — R.V. 
abv:14% Price: $49 

Henri Ehrhart 2013 Reserve Particuliere Pi- 
not Gris (Alsace). This ripe and fruity wine 
is rich and full in the mouth. It’s balanced in acid- 
ity and packed with layers of yellow fruits, quince 
and pears. It will still develop, bringing out a fuller 
character. Drink from late 2015. BGA International. 
Best Buy. — R.V. 

abv:13% Price: $14 

Henri Schoenheitz 2012 Holder Pinot Gris 
(Alsace). The granite soil of the Holder 
vineyard lends itself to Pinot Gris, allowing the 
grapes to keep freshness while adding a rich under- 
tow. This wine is full in the mouth, medium sweet 
in style and generous. It will age over the short- 
term, so drink from 2016. Vinum Wine Importing 
and Distributing LLC. —R.V. 
abv:13% Price: $25 

Jean-Baptiste Adam 2013 Reserve Pinot Gris 
(Alsace). This smooth, rich wine is already 
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BUYINGGUIDE 


very drinkable. It comes from grapes selected to 
give extra concentration. The wine is lightly spiced, 
balanced with acidity and apple and peppered pear 
flavors. The Sorting Table. — R.V. 
abv:13% Price: $24 

Riefle 2013 Cote de Rouffach Pinot Gris (Al- 
sace). This strongly perfumed single-vine- 
yard wine comes from chalky soil. It is crisp, as is 
the Riefle style, although the bright apricot and pear 
fruits have a spicy edge. It could be drunk now in 
its fresh state, although it will be better from 2016. 
Maritime Wine Trading Collective. — R.V. 
abv:13.5% Price: $28 

Domaine Barmes-Buecher 2012 Pfleck Pinot 
Gris (Alsace). The Pfleck vineyard with its 
clay and limestone soil gives a rich style of Pinot 
Gris. This wine, with its intense spice and lychee 
flavors, is typical. It has a crisp edge but the ripe 
fruitiness and touch of pepper give weight and rich- 
ness. Drink now. Petit Pois. — R.V. 
abv:14% Price: $28 

Domaine Riefle-Landmann 2013 Seppi Land- 
mann Pinot Gris (Alsace). This bone-dry 
wine has a soft, ripe touch. It is crisp at the start 
and at the end, with attractive fresh sliced apple 
and pineapple fruit flavors. It can be drunk now. 
Wine Wine Situation LLC. — R.V. 
abv:13% Price: $20 

Emile Beyer 2013 UHostellerie Pinot Gris 
(Alsace). The fruity, fresh aroma continues 
into the palate. Ripe yellow fruits are spiced and 
then cut with pear acidity and freshness. It’s already 
balanced, although it will be even better from 2016. 
Michael Corso Selections. — R.V. 
abv:14% Price: $38 

Emile Beyer 2013 Lieu dit Hohrain Pinot Gris 
(Alsace). Crisp and fruity, this bright and 
fruity wine has attractive acidity as well as spice 
and a lightly tangy texture. It’s still very fresh and 
needs time to deepen and become richer. Drink 
from 2016. Michael Corso Selections. — R.V. 
abv: 14% Price: $49 

Emile Beyer 2012 UHostellerie Pinot Gris 
(Alsace). Situated in Eguisheim, the Emile 
Beyer winery is based in a former inn, hence the 
name L’Hostellerie. This wine is rich and very spicy, 
with a good cut of acidity. Yellow fruits are balanced 
with citrus to give a ripe, full-bodied wine. Drink 
now. Michael Corso Selections. —R.V. 
abv: 14% Price: $38 

Paul Blanck 2012 Patergarten Pinot Gris (Al- 
sace). This single-vineyard wine is ripe and 
rich, with structure and plenty of dense fruitiness. 
Pears and a touch of lychee give a round texture 
that is smooth and soft. It’s ready to drink, although 
it will develop well through 2017-2018. Skurnik 
Wines, Inc. — R.V. 

abv: 13.5% Price: $23 


SPAiN 

' ' RfAS BAIXAS” 

Granbazan 2013 Etiqueta Ambar Albariho 
(Rias Baixas). Stony peach and mandarin 
orange aromas are touched up by a note of white 
licorice gumdrop on this well-cut, finesse-filled 
Albarino. In the mouth, an elegant dance ensues 
between minerality, lees notes and citric acidity. 
Flavors of apricot, peach and melon finish miner- 
ally and with a slow but steady fade. Drink through 
2016. Europvin USA. — M.S. 
abv: 12.5% Price: $24 

Pazo Baion 2013 Albariho (Rias Baixas). For 

full review see page 83. 
abv: 12.5% Price: $40 

Casa Rojo 2013 La Marimorena Albariho 
(Rias Baixas). For full review see page 84. 
abv: 12.5% Price: $20 

Granbazan 2013 Etiqueta Verde Albariho 
(Rias Baixas). Melon, nectarine and miner- 
ally aromas are textbook as far as Albarino goes. The 
palate on this ready-to-drink winner is a bit fleshy, 
but with ample spine. Melon, lees and white pepper 
flavors finish clean and true, with firm malic acidity. 
Europvin USA. — M.S. 

abv: 12.5% Price: $19 

La Caha 2012 Navia Albariho (Rias Baixas). 

For full review see page 85. 
abv: 12.5% Price: $39 

Lusco 2013 Albariho (Rias Baixas). Crisp 
but also dusty and leesy on the nose, this 
offers enticing pear and apple aromas in front of 
a fresh, snappy, pure palate. Flavors of nectarine, 
green plum and citrus fruits finish linear, with cut- 
ting acidity and a stony quality. Drink through 2015. 
Opici Wines. — M.S. 

abv: 13% Price: $31 

Nora 2013 Albariho (Rias Baixas). Green 
apple, clover and mineral aromas are clean 
and pure. On the palate, this is lightly creamy but 
well cut with acidity and citrus flavors. The longer it 
breathes, the more distinct the wine’s apple and lem- 
on character becomes. Drink now. Aviva Vino. — M.S. 
abv: 13% Price: $19 

Nora 2013 Peitan Albariho (Rias Baixas). 

Yeasty apple and melon aromas are offset by 
stony mineral notes. This feels fresh and just a touch 
leesy /creamy, with an overriding sense of quality to 
the palate. Peach, melon and minerally flavors finish 
clean and pure. Drink right away. Aviva Vino. — M.S. 
abv: 13% Price: $16 

Pazo de Barrantes 2013 Pazo Barrantes Al- 
bariho (Rias Baixas). Leesy aromas of aca- 
cia, gardenia and lychee are a bit oily and heavy, but 


exotic. This is full, round and almost meaty for Al- 
barino. Pithy citrus and bitter melon flavors finish 
solid and with chunky weight. Maisons Marques S 
Domaines USA. — M.S. 

abv: 13% Price: $20 

Pazo de Sehorans 2013 Albariho (Rias Baix- 
as). Slightly leesy, oily aromas are mature, 
with notes of salami, apple and melon popping 
up. The palate is lush and round, with good acid- 
ity keeping things vertical. Leesy flavors of melon, 
vanilla, spiced apple and brine finish chunky, with 
moderate complexity. European Cellars. — M.S. 
abv: 12.5% Price: $25 

Lagar da Condesa 2013 Albariho (Rias 
Baixas). Briny citrus, saline and lees aro- 
mas drive the nose on this minerally Albarino that 
also offers mild oak notes. Flavors of green banana, 
peach, apple and woodspice finish crisp and with a 
touch of elegance. Gil Family Estates. — M.S. 
abv: 12.5% Price: $17 

Novilunio 2013 Albariho (Rias Baixas). Lee- 
sy aromas of vanilla and white flowers are 
matched by dusty stone-fruit scents. The palate is 
plump and spreads out, with modest acidity that 
makes it seem a bit dilute. Lime, apple and nectar- 
ine flavors are mildly yeasty and mature, so drink 
now. Vinaio Imports. — M.S. 
abv: 12% Price: $18 

Lusco 2013 Zios Albariho (Rias Baixas). 

Peach, melon and acacia aromas are friendly 
but simple. This has shearing acidity and thus it 
comes across fresh but lemony on the palate. Fla- 
vors of nectarine, lemon-lime and pineapple finish 
snappy and with lasting acidity. Opici Wines. —M.S. 
abv: 13% Price: $20 

Pazo Torrado 2013 Albariho (Rias Baixas). 

Varietally correct aromas of peach and 
melon form a good opening to this mostly fresh but 
fading Albarino. Flavors of melon, papaya and peach 
are typical for the grape, and the finish is holding 
on but showing signs of maturation. Drink immedi- 
ately. Winesellers Ltd. — M.S. 
abv: 12.5% Price: $15 

Ramon Bilbao 2013 Valihas Albariho (Rias 
Baixas). Singular aromas of baked apple are 
about all you get from the nose. Zesty, citric flavors 
of orange, tangerine and persimmon are consistent 
through the finish. A tasty and quaffable but direct 
selection. Deutsch Family Wine S Spirits. — M.S. 
abv: 12.5% Price: $15 


RUEDA 


Blanco Nieva 2013 Verdejo (Rueda). This 
Verdejo from sandy soils is pure and crystal- 
line on the nose, with mineral, apple and honeydew 
aromas. The palate is lifted, fresh and flows like a 
stream, while white grapefruit, orange peel and 
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lime flavors finish steady and minerally. Drink now. 
Frontier Wine Imports. Editors^ Choice. — M.S. 
abv:12.5% Price: $22 

Naia2013 Verdejo (Rueda). Peach and apple 
aromas are clean and fresh. In the mouth, 
this offers a nice blend of citric acidity and peachy 
roundness. Flavors of mango, grapefruit and passion 
fruit finish steady. In general, everything about this 
Verdejo is easy to like. Aviva Vino. — M.S. 
abv:13% Price: $16 

QQ Naia2013 DucadodeAltan Verdejo (Rueda). 

Citrus, green herb and tolerable sweaty 
aromas suggest Sauvignon Blanc, but this is 100% 
Verdejo with a snappy, pure, citric palate and fla- 
vors of green apple, lime and grapefruit. It’s juicy 
on the back end, with depth and persistence. Drink 
now. Aviva Vino. — M.S. 

abv:13% Price: $18 

OO Blanco Nieva 2013 Pie Franco Verdejo (Rue- 

da). Prickly aromas of nettle, bell pepper, 
dust and white pepper set up a fresh yet plump pal- 
ate. Melon, peach pit and green-herb flavors finish 
with a note of lemon-lime and juicy acidity. Frontier 
Wine Imports. — M.S. 

abv:12.5% Price: $30 

OO Eresma2013 Verdejo (Rueda). Dusty, leesy 
notes of vanilla and yeast blend with cit- 
rus and tropical fruit aromas on an inviting nose. 
This feels fresh, juicy and plump on the palate, with 
tangerine, grapefruit and lime flavors. Ample body 
weight and vital acidity guarantee a proper, pleasant 
finish. Solstars Inc. — M.S. 

abv:13% Price: $15 

Shaya 2013 Verdejo (Rueda). Dusty apple 
and melon aromas are pure and good. An 
even-keeled palate is moderately citrusy and a 
touch pulpy, with melon, peach and nectarine fla- 
vors. A mild dose of bitterness and pith on the finish 
is normal for the variety. Gil Family Estates. — M.S. 
abv:13% Price: $15 

Bodegas Vidal Soblechero 2013 Vidal + Vidal 
O / Cepas Muy Viejas Verdejo (Rueda). Prickly, 
briny stone-fruit aromas are citrusy and largely 
fresh. This offers weight, grab and texture on the 
palate along with briny orange and grapefruit fla- 
vors. A slightly salty finish with notes of green herbs 
closes it out. Vinos Libres. — M.S. 
abv:13% Price: $18 


Cyatho 2013 Verdejo (Rueda). Textbook 
# Verdejo aromas of tangerine, passion fruit 
and grapefruit are simple and clean. A light, zesty, 
slightly spritzy palate frames flavors of grapefruit, 
lemon and orange pith. A mix of tropical and cit- 
rus notes drives a snappy but ordinary finish. USA 
Wine West. — M.S. 

abv:12.5% Price: $13 


Paramus 2013 Verdejo (Rueda). For full re- 
view see page 87. 
abv:12.5% Price: $16 

Shaya 2013 Arindo Verdejo (Rueda). Clean, 
simple and fresh on the nose, this is showing 
aromas of lime and apple cider. The palate is creamy 
and melony more than sharp and acidic, with leesy 
pear and apple flavors that finish short but bright. 
Drink now. Gil Family Estates. Best Buy. — M.S. 
abv:13% Price: $11 

Trillon 2013 Verdejo (Rueda). Leesy aromas 
of vanilla and white flowers feature notes 
of peach and melon. This is round on the palate, 
with pear, honeydew and apple flavors. A rebound 
of leesy vanilla reappears on a mellow finish. Drink 
immediately or wait for the 2014. The Other Wine 
S Spirits. Best Buy. — M.S. 

abv:12.5% Price: $12 

PORTUGAL 

DO’UROREDS 


is full while retaining a cool, mineral edge. It was 
made entirely in tanks, giving primacy to the berry 
fruits and acidity. The tannins suggest it could age, 
although it is very drinkable now. Winebow. — R.V 

abv:13% Price: $20 

Quinta dos Avidagos 2011 Avidagos (Douro). 

This is ripe and fruity, a wine that is smooth 
while still structured. Firm tannins are filled out with 
juicy red berry fruits and freshened with acidity. It’s 
already drinkable, although it will certainly be bet- 
ter from 2016. San Francisco Wine Exchange. — R.V. 
abv:13% Price: $15 


LISBOA REDS _ _ 

Quinta do Pinto 2011 Touriga Nacional (Lis- 
boa). Oak-aged, rich and spicy, this dense 
wine has firm tannins. Black plum fruits are there, 
still masked by the dry structure. It’s a powerful, 
solid wine that has also has a cool, elegant feel to 
it, dark and concentrated and needing to age. Drink 
from 2017. Comete Wines. —R.V. 
abv:14% Price: $NA 







Muxagat 2011 Cisne (Douro). The second 
vintage of this wine comes from a great 
Douro year. It gives structure, dark fruits and a seri- 
ous tannic structure that has been rounded by wood 
aging. Spice, berries and mint flavors all contribute 
to this powerful, ageworthy wine. Drink from 2017. 
Winebow. Cellar Selection. — R.V. 
abv:14% Price: $60 

Muxagat 2012 Tinto (Douro). This wine tastes 
I of the hard landscape from which it comes. 
It is firmly tannic, tough in its youth and packing a 
structured punch. Impressive, it hints at the black 
berry fruits that are underneath. Give this wine sev- 
eral years and drink from 2018. Winebow. — R.V. 
abv:15% Price: $30 

Quinta dos Avidagos 2010 Reserva (Douro). 

I Still surprisingly young, with wood-aging 
highlights as well as bright fruits, this promises 
plenty of aging potential. Dense tannins will soften 
to allow the rich berry fruits to come forward. It will 
always be a concentrated wine, with great depth of 
flavor. Drink from 2018. San Francisco Wine Ex- 
change. — R.V. 

abv:14% Price: $20 

QO Quinta dos Avidagos 2009 Vinhas Velhas 

(Douro). If you want a powerful wine, look 
no further. This is hugely rich, perhaps too rich with 
its dense tannins, pepper from alcohol, concentrat- 
ed fruits and dry texture. Its power is redeemed by 
fresh acidity that cuts through at the end. It could 
be drunk now, but will be better from 2016. San 
Francisco Wine Exchange. — R.V. 
abv:15.5% Price: $30 
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Muxagat 2013 Tinta Barroca (Douro). Grown 
at 1,800 feet in the dry upper Douro, this wine 


OO Pinto 2010 Limited Edition (Lis- 

boa). This blend of Cabernet Sauvignon 
and Petit Verdot provides a good example of the ver- 
satility of the Lisboa region. The wine has an earthy 
aroma although this does not translate into the rich 
black currant and firmly tannic taste. It’s a power- 
ful wine, needing to age. Drink from 2016. Comete 
Wines. -R.V. 

abv:14% Price: $NA 

Quinta do Pinto 2011 Vinhas do Lasso (Lis- 

# boa). This wine’s good structure shows in 
the firm and dry tannins that are still lying over the 
juicy black fruits. It has a cool acidity that is typi- 
cal of the ocean-influenced Lisboa region. The wine 
could well age until 2016. Comete Wines. — R.V. 
abv:14% Price: $NA 


ALENTEJANO REDS 

QJL Luis Duarte 2012 Rubrica (Alentejano). This 
always-impressive wine is a blend that pits 
local Alentejo grapes against Syrah and Petit Verdot. 
Concentrated and complex, it is packed both with 
black fruits and dark tannins. Intense acidity pro- 
claims its youth and this powerful wine will need 
to age. Drink from 2019. Laurel Importers. Cellar 
Selection. — R.V. 

abv:14.5% Price: $40 

Luis Duarte 2012 Rapariga da Quinta Reser- 
■#^3 va (Alentejano). Juicy Alicante Bouschet 
shines in this smooth, rich wine. Dark tannins are 
cushioned by the ripe berry fruits and opulent tex- 
ture. Wood-aging has given extra richness to this 
powerful and complex wine that needs time. Drink 
from 2017. Laurel Importers. Editors’ Choice. —R.V. 
abv:14.5% Price: $26 
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J. Portugal Ramos 2013 Ramos Reserva 
(Alentejano). Showing the warmth of an 
Alentejo wine, this is ripe and full in the mouth, of- 
fering red berry fruits cut with juicy acidity. It's a 
rich wine tinged with spice, finishing with a fresh 
aftertaste. Winebow. Best Buy. — R.V. 
abv:14% Price: $10 

Herdade de Sao Miguel 2012 Atlantico Gold 
Label Reserva (Alentejano). Spicy and juicy, 
this is obviously a wood-aged wine. It offers tan- 
nins, red fruits, coffee and a warm, rich character 
balanced by acidity that cuts through the structure. 
It needs some aging, so drink from 2016. Tri-Vin 
Imports. — R.V. 

abv:14% Price: $15 

Wine with Spirit 2012 Dine with Me Tonight 
(Alentejano). As inviting as its name, this is 
a ripe, full-bodied black-fruited wine. For the mo- 
ment, it has some hard tannins and will be better 
in 2016, although the rich structure makes it a big, 
dense wine for food even now. Sarmento’s Imports 
G Exports Inc. — R.V. 

abv:13.5% Price: $18 

NEW ZEALAND 

..... 

Kumeu River 2012 Hunting Hill Chardonnay 
(Kumeu). For full review see For full review 
see page 78. Editors’ Choice. 
abv:13.5% Price: $49 

Kumeu River 2011 Hunting Hill Chardonnay 
(Kumeu). The 2011 Hunting Hill is an im- 
mediately seductive Chardonnay. Toasted nuts, 
grilled white peaches and hints of pineapple all 
come together on a sumptuous midpalate, then fin- 
ish bright, citrusy and long. Wilson Daniels Ltd. 
Editors’ Choice. — J.C. 

abv: 14% Price: $45 

Kumeu River 2011 Mate’s Vineyard Chardon- 
nay (Kumeu). The 2011 Mate’s Vineyard ap- 
pears to have more focus and drive than the Hunting 
Hill, but fewer curves. Toasted nuts garnish pine- 
apple and tangerine fruit, while the finish is long, 
tight and richly textured. This should be long-lived 
by New Zealand Chardonnay standards; drink now- 
2022. Wilson Daniels Ltd. Cellar Selection,. — J.C. 
abv: 13.5% Price: $51 

Greywacke 2011 Chardonnay (Marlborough). 

This is a moderately rich Chardonnay, 
loaded with hints of pineapples, white peaches and 
roasted cashews. It’s round in the mouth, delivering 
ample weight and complexity, yet finishes long, with 
fresh, citrusy acids. Drink now-2016. Old Bridge 
Cellars. — J.C. 

abv: 14.5% Price: $39 


Kumeu River 2012 Coddington Chardonnay 
(Kumeu). Smoke and custard notes accent 
scents of wet stone and citrus, while the palate de- 
livers white peach, lime and vanilla flavors. This is 
plump and full in the mouth, yet still finishes with 
mouthwatering precision. Wilson Daniels Ltd. — J.C. 
abv: 13.5% Price: $45 

Dog Point 2011 Chardonnay (Marlborough). 

This medium-bodied wine starts off subtly, 
offering up hints of grilled pineapple and stone 
fruit, then grows in intensity on the palate, where 
potent citrus elements take charge and lead into a 
long, lean, lemony finish. Drink now-2016. Vintus 
LLC. -J.C. 

abv: 14% Price: $38 

Kumeu River 2012 Mate’s Vineyard Chardon- 
nay (Kumeu). Citrus and baking spices mark 
the nose of this New Zealand classic. It’s medium 
in body yet creamy in texture, with a long, mouth- 
watering finish that echoes with hints of pineapple, 
vanilla and cinnamon. Wilson Daniels Ltd. — J.C. 
abv: 13% Price: $52 

Kumeu River 2011 Estate Chardonnay 
(Kumeu). This blend is a solid value in the 
world of New World Chardonnay, offering faintly 
toasty, custardy nuances layered over a plump base 
of lemon and pineapple. Some intriguing nutty 
notes emerging on the tight, citrusy finish. Wilson 
Daniels Ltd. Editors’ Choice. — J.C. 
abv: 14% Price: $34 

Dog Point 2012 Chardonnay (Marlborough). 

Like Dog Point’s 2011 Chardonnay, this 
wine is dominated by citrusy elements. Hints of 
toasted almond and some riper notes of pear pro- 
vide a certain amount of breadth on the palate, but 
citrus and quince dominate, lingering on the crisp 
finish. Drink now-2017. Vintus LLC. — J.C. 
abv: 14% Price: $40 

Kumeu River 2011 Coddington Chardonnay 
(Kumeu). For whatever reason, the Cod- 
dington lacks the extra dimension of the other 2011 
Kumeu River Chardonnays. It’s still an excellent 
wine, just linear and crisp, with subtle toast fram- 
ing citrusy fruit. Wilson Daniels Ltd. — J.C. 
abv: 13.5% Price: $45 

Kumeu River 2012 Estate Chardonnay 
(Kumeu). Kumeu River is one of New Zea- 
land’s most consistent producers of Chardonnay. 
This bottling boasts slightly austere aromas of wet 
stone, struck flint and woodsmoke, then delivers 
white peach and pineapple flavors on the palate. It’s 
medium in body, with a slightly creamy texture and 
a moderately long finish. Wilson Daniels Ltd. —J.C. 
abv: 13.5% Price: $34 

Marisco Vineyards 2011 The King’s Bastard 
Wairau Chardonnay (Marlborough). For the 

price, this is a solid Chardonnay, offering up just 
you might expect. Hints of toasty oak, a suggestion 


of custardy textural richness and intense citrus 
fruit come together in a medium-bodied wine that 
should prove versatile at the table through the end 
of 2016. Pelican Brands, LLC. — J.C. 
abv: 13.5% Price: $18 

Kumeu River 2012 Village Chardonnay 
(Kumeu). Kumeu River’s entry-level Char- 
donnay is an easy introduction the house style, and 
perfect for high-end by-the-glass service. While it 
lacks the richness and toast of its stablemates, it 
delivers ample apple, pear and citrus flavors, gain- 
ing focus and displaying fine length. Wilson Daniels 
Ltd. -J.C. 

abv: 13% Price: $20 

Wairau River 2012 Chardonnay (Marlbor- 
ough). Tropical in style, with exotic notes of 
apricot and banana framing bright citrus elements. 
This is round and immediately drinkable, probably 
not one to keep past the end of 2015. Terlato Wines 
International. — J.C. 

abv: 13.5% Price: $22 


PINOT NOIR 

Soho 2011 McQueen Pinot Noir (Central Ota- 
go). Made by Grant Taylor (Valli), this is a 
silky-textured wine that should remain delicious 
through at least 2020. It’s not the ripest vintage, 
but there’s ample plum and black cherry fruit, sub- 
tle rosemary and thyme notes and a touch of mocha. 
Vici Wine and Spirits. Editors’ Choice. — J.C. 
abv: 14.5% Price: $44 

Carrick 2011 Bannockburn Pinot Noir (Central 
Otago). This is a delicate Pinot for drinking 
over the near term. It’s already showing some brick- 
ing at the edge, while the aromas and flavor lean 
toward mushrooms and earth while still retaining 
some cherry elements. Ends long, silky and crisp. 
Pacific Prime Wines. —J.C. 

abv: 14% Price: $45 

Rippon 2009 Mature Vine Pinot Noir (Central 
Otago). This wasn’t an easy vintage in Cen- 
tral Otago, which makes this 2009 all the more 
remarkable. Scents of pine needles, damp earth, 
rosemary, brown sugar and cherries are complex 
and beguiling, while on the palate the wine is light- 
weight and silky, with a delicate core of wiry acidity 
that holds everything together. Drink now-2020. 
Station Imports Inc. —J.C. 

abv: 13% Price: $62 

Carrick 2011 Unravelled Pinot Noir (Central 
Otago). This entry-level Pinot from Car- 
rick is a strong effort in a cool vintage. Dried porcini 
aromas and flavors are earthy and savory, backed by 
cherry notes and some slightly tough tannins. Drink 
up before 2020. Pacific Prime Wines. — J.C. 
abv: 14% Price: $30 
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Saint Clair 2012 Omaka Reserve Pinot Noir 
(Marlborough). The product of a cool year, 
this is unusually delicate and silky for St Clair’s Re- 
serve, v\rith red fruit marked by a fresh, herbal note. 
It’s charming, and seems like an early drinker, but 
then you notice the sneaky length and maybe it will 
still be drinking well in 2020. Winesellers Ltd. — J.C. 
abv:13.5% Price: $31 

Cairnbrae 2012 Pinot Noir (Marlborough). A 

solid, well-made offering, this wine comes 
across as slightly chunky and full, but delivers plen- 
ty of satisfying dark cherry and plum flavors. The 
finish is slightly dry and dusty, so pair it with red 
meats rather than more delicate Pinot accompani- 
ments. Station Imports Inc. — J.C. 
abv:13.5% Price: $25 

Saint Clair 2012 Pioneer Block 14 Doctor's 
Creek Omaka Valley Pinot Noir (Marlbor- 
ough). Some peppery, briery notes add interest and 
depth to this wine’s black cherry fruit. It’s medium 
in body, with softly dusty tannins and a long, silky 
finish. Winesellers Ltd. — J.C. 
abv:13.5% Price: $31 

Dashwood 2012 Pinot Noir (Marlborough). A 

light, floral style of Pinot Noir, this is marked 
by scents of roses and forest floor. The tannins are 
silky, leading to a fresh, vivacious finish. Drink now. 
Pasternak Wine Imports. — J.C. 
abv:13.5% Price: $18 

Lake Chalice 2012 Pinot Noir (Marlborough). 

A bright, fresh example of Pinot Noir, this 
is medium bodied and slightly creamy in texture as 
well. Bold notes of red cherries and beet greens add 
hints of button mushroom on the palate, then finish 
tart and refreshing. Drink now-2016. Pacific Prime 
Wines. —J.C. 

abv:13.5% Price: $25 

Mud House 2012 Claim 431 Vineyard Pinot 
Noir (Central Otago). This is a fairly mus- 
cular, chunky Pinot Noir. Black cherries and plums 
power it, accented by slightly piny, herbal notes. It’s 
neither silky nor particularly long on the finish, but 
is a satisfying, sturdy red to drink over the next few 
years. Pasternak Wine Imports. — J.C. 
abv: 14% Price: $30 

ARGENTINA 

MALBLC 


LTU 2010 Malbec (Uco Valley). LTU is a 

small-production label that reaches big. 
The 2010 Malbec is rich and smooth up front, with 
robust, lusty aromas of coconut, graphite, black- 
berry and blueberry. Creamy oak and fresh acidity 
make for a plush, modern mouthfeel, while flavors 
of coconut, toffee, vanilla and blackberry are deep 
and pure. A ripe, round, decadent finish with flavors 
of toasted coconut flake, berry extract and tight tan- 


nins wraps this up. Drink through 2020. Quintes- 
sential Wines. Editors^ Choice. — M.S. 
abv: 14.8% Price: $65 

Achaval-Ferrer 2012 Finca Bella Vista Malbec 
(Lujan de Cuyo). Dusty cherry, wild berry 
and minerally aromas comprise a compact, deep 
nose that's entirely inviting. Juicy, bold and bright 
on the palate, with sturdy tannins, this offers exotic 
notes of cumin and baking spices along with wild 
berry flavors. It’s elegant, complete and thorough 
on the finish; drink through 2020. Stoli Group USA. 
Editors’ Choice. — M.S. 

abv: 14.5% Price: $140 

Melipal 2011 Nazarenas Vineyard Malbec 
(Mendoza). The curtain rises to smooth, 
lightly balsamic aromas of blackberry, black cher- 
ry and cedar. On the tongue, this Malbec is plush, 
smooth, chewy and a touch creamy. Elevated berry, 
mocha and vanilla flavors are oaky but not over- 
done. The finish is pure, succinct and deep, with 
lasting black-fruit echoes. Drink through 2019. The 
Artisan Collection. Editors’ Choice. — M.S. 
abv: 14.9% Price: $40 

Tapiz 2010 Black Tears Malbec (Mendoza). 

For full review see For full review see page 
78. Editors’ Choice. 

abv: 14.5% Price: $65 

Achaval-Ferrer 2012 Finca Altamira Malbec 
(Lujan de Cuyo). Black currant, cherry, plum 
and floral aromas form a nose with freshness as well 
as power. Lively, layered and fruity on the palate, 
this single-vineyard Malbec is lightly herbal and 
toasty, with wild berry flavors leading the charge. 
A tight, firm finish with raspberry and red-currant 
flavors ensures that this will stand the test of time. 
Best 2016-2022. Stoli Group USA. Cellar Selec- 
tion. — M.S. 

abv: 14% Price: $140 

Pascual Toso 2012 Alta Malbec (Mendoza). 

Smoky oak aromas are a big part of the posi- 
tive bouquet that includes plum, wild berry, fresh 
herb and peppery notes. This authentic, polished 
wine delivers a mix of juicy acidity and smooth- 
ness, while oaky plum and berry flavors come with 
cocoa and spice notes. A persistent, balanced finish 
confirms its elevated standing. Drink through 2020. 
Guarachi Wine Partners. —M.S. 
abv: 14% Price: $45 

Tomero 2010 Gran Reserva Malbec (Mendo- 
za). For full review see page 81. 
abv: 15% Price: $60 

Vicentin 2011 Colosso Malbec (Mendoza). 

For full review see page 81. 
abv: 15.6% Price: $40 

Altocedro 2012 Gran Reserva Malbec (La Con- 
sulta). Spiced cherry, brandied plum and 
overt but high-quality buttery oak aromas open this 
red-fruit-driven Malbec from the heart of the Uco 


Valley in Mendoza. Flavors of toasted, creamy oak 
rest easily on top of kirsch and red plum flavors, 
while chocolaty, toasty, spicy flavors direct the fin- 
ish. Drink this well-oaked, expressive heavyweight 
now through 2020. Vino Del Sol. — M.S. 
abv: 15.7% Price: $65 

Capataz2010 Malbec (Mendoza). Ripe black- 
berry aromas accented by pencil lead, choco- 
late and charred oak are full and lusty. This dense 
Malbec has a grapy but structured palate that car- 
ries flavors of smoky blackberry, mint, chocolate and 
espresso. Heavy oak and char rise up on the finish 
of this meaty, robust wine. Darioush Winery. — M.S. 
abv: 14.5% Price: $35 

SignoSeis 2012 The Angel Oak Reserva Malbec 
(Valle de Uco). Blackberry and spice aromas 
form a harmonious bouquet that’s subtle and po- 
tent. In the mouth, this is tight, fresh and alert, with 
raspberry, plum and baking-spice flavors. Fresh- 
ness rules from front to finish, which offers cinna- 
mon notes mixed with bright berry flavors. Drink 
through 2020. Argentinean Wines, LLC. —M.S. 
abv: 14.5% Price: $50 

Terrazas de Los Andes 2010 Single Vineyard 
Las Compuertas Malbec (Lujan de Cuyo). 

Early aromas of raisin and prune give way to richer, 
more inky scents of blackberry and cassis. But all 
the while there’s an herbal note of oregano to the 
nose. This has a full, dampy feel and lightly herbal, 
oaky flavors of graphite, resiny oak, blackberry and 
cassis. Oak and resin characterize the finish. Drink 
through 2018. Moet Hennessy USA. — M.S. 
abv: 15% Price: $55 

Tomero 2011 Reserva Malbec (Mendoza). For 

full review see page 84. 

abv: 15% Price: $25 

Finca Las Moras 2010 Pedernal Malbec (San 
Juan). Raspberry and cassis aromas are 
fresh and upright while showing wiry, grassy ac- 
cents. Full bodied, this features a jammy, pulpy pal- 
ate that’s fresh but low on definition. Herbal, lightly 
green infiltrations drift onto a solid, tannic finish. 
Drink through 2018. The Wine Group. — M.S. 
abv: 14.5% Price: $43 

Mendoza Vineyards 2011 Gran Reserva Mal- 
bec (Mendoza). Initially this is jammy, 
chunky and leathery on the nose, with raspberry 
and strawberry hints along with notes of hard spic- 
es and green herbs. A concentrated, sticky palate is 
home to berry, cassis, salt and leather notes. The 
short but round finish offers savory, meaty, baked 
flavors of jerky and blackberry. Drink through 2018. 
Tri-Vin Imports. —M.S. 

abv: 14% Price: $60 

Raffy 2011 Grande Reserve Malbec (Tupun- 
gato). This oaky, full-force Malbec folds in 
just enough black-fruit aromas and flavors to offset a 
dominant wood character, although nothing dimin- 
ishes heavy spice, sawdust and resiny notes. Savory, 
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roasted blackberry flavors come with clove, baking 
spice and briny notes on the finish. Ripe, potent and 
extremely woody is the best way to describe this 
muscular Malbec. USA Wine West. — M.S. 
abv:15% Price: $40 

Trivento 2011 Eolo Malbec (Lujan de Cuyo). 

Dark, extracted and woody almost to an 
extreme, this opens with resiny aromas of raw oak, 
coconut, vanilla and prune. A palate with pinching, 
hard tannins is fierce, with heavily oaked flavors of 
roasted blackberry feeding into a finish with domi- 
nant woodspice and resin flavors. Drink through 
2020. Excelsior Wines. — M.S. 
abv:15% Price: $79 

Clos de Chacras 2010 Eredita Malbec (Men- 
doza). Meaty, gritty aromas of earth, animal 
hide and horseradish introduce an intense, chewy, 
saturated but slightly clumsy palate with blackened 
berry, plum, carob and vanilla flavors. An oaky, me- 
dicinal tasting finish is potent but not very complex. 
IBESC Wine Distributor. —M.S. 
abv: 14.9% Price: $29 

Mendoza Vineyards 2011 1907 Malbec (Men- 
doza). Exotic aromas of cardamom, blue- 
berry and spiced currant filter onto a fresh but 
wide-bodied palate with raspberry, blueberry, herb 
and spice flavors. The finish is intriguing due to a 
reprise of notes like anise, mint and herbal berry 
flavors. Tri-Vin Imports. — M.S. 
abv: 13.8% Price: $30 

Zentas 2010 Grand Reserve Malbec (La Con- 
sulta). Ripe, foresty aromas include sweet 
maple, woody char, blackberry and jammy black 
currant. This offers a round, full, chocolaty palate 
with oaky flavors of raspberry and plum as well as 
chocolate and pepper. Woody finishing flavors of 
chocolate and coffee feature a rooty cola note. USA- 
Mendoza Valley Group, LEG. — M.S. 
abv: 14.4% Price: $30 

Mendoza Vineyards 2011 Unsung Hero Mal- 
bec (Mendoza). Char and gritty scents ride 
heavily on the bouquet, which also shows fresher 
notes of cassis and raspberry. This excels via a natu- 
ral feeling, pulpy palate and flavors of raspberry and 
red plum accented by pepper and herbs. A lightly 
herbal, minty finish offers length and good texture. 
Tri-Vin Imports. — M.S. 

abv: 13.8% Price: $26 

Terrazas de Los Andes 2012 Reserva Malbec 
(Mendoza). Warm, earthy, jammy berry 
aromas are oaky and bring a note of latex into the 
fold. This chunky Malbec is tannic and grabby, with 
oaky flavors of black plum and vanilla set against 
herbal undertones. Spice, chocolate, carob and 
drawing tannins create a bold but rough finish. 
Moet Hennessy USA. — M.S. 
abv: 14.5% Price: $20 


Torrevieja 2011 Reserva Malbec (Mendoza). 

Scratchy black cherry aromas come with a 
strong hint of tree bark and cedar resin. This feels 
snappy at first, then more resiny and oaky upon air- 
ing. Woody black-fruit flavors get a boost from juicy 
acidity, while an oaky finish tastes like mint and 
licorice. GSG Trading Company. —M.S. 
abv: 14.6% Price: $16 

Valentin Bianchi 2012 Malbec (Mendoza). 

Mild aromas of balsam wood and lightly 
spiced raspberry and plum are subtle and unforced. 
This deals ample body weight and lively acidity 
along with savory berry flavors accented by mild 
herbal and leather notes. Light spice and tomato fla- 
vors mark the finish. Quintessential Wines. — M.S. 
abv: 14.1% Price: $16 

Benvenuto de la Serna 2010 Malbec (Uco Val- 
ley). Dark, full and very oaky on the nose, 
this extracted Malbec is ripe and toasty smelling. 
Tannic, stacked and chewy in the mouth, with fla- 
vors of roasted blackberry, raw oak, chocolate and 
clove, this finishes with a ton of unabsorbed oak 
and related flavors of clove and mint. Cannon Wines 
Limited. —M.S. 

abv: 14.5% Price: $18 

Felix Lavaque 2010 Felix Malbec (Cafayate). 

Baked plum, molasses, balsamic vinegar and 
cheesy oak aromas feed into a palate that’s braced 
by a bolt of acidity. A compact set of saucy red-ber- 
ry and plum flavors features tobacco and peppery 
accents, while the finish is mildly green in flavor, 
with respectable weight and balance. Pampa Bever- 
ages LLC. —M.S. 

abv: 14% Price: $30 

Gaucho Andino 2011 Winemaker Selection 
Malbec (Mendoza). Raw black-cherry aro- 
mas are direct and simple but good. This has a juicy 
feel that thickens over time, with oak character and 
extract becoming more apparent. A flavor profile 
driven by dark-berry fruits and smoldering oak fin- 
ishes meaty but hot. GSG Trading Company. —M.S. 
abv: 14.6% Price: $13 

Sur de los Andes 2012 Clasico Malbec (Men- 
doza). Dark in color and forcefully oaked 
on the nose, this resiny Malbec will appeal to fans 
of richly styled reds. Plum, berry, tomato leaf and 
herbal flavors finish woody but fair, with lasting 
acidity. W. Direct. — M.S. 

abv: 14% Price: $15 

CALIFORNIA 

CABERNET SAU VIGNON _ 

Darioush 2011 Signature Series Cabernet 
Sauvignon (Napa Valley). Sanguine and 
brooding in dense layers of juicy black fruit, leather 
and tobacco, this is classic Napa Valley Cahernet 
with an elegance at its core, that’s also seamless. 


complex and age-worthy. From relatively cooler 
sites in Oak Knoll and Mount Veeder, and a cooler 
year too, this vintage sings for this producer, show- 
ing balance and power in equal measure. Editors’ 
Choice. — V.B. 

abv: 14.8% Price: $95 

B Cellars 2011 Beckstoffer To Kalon Vineyard 
Cabernet Sauvignon (Napa Valley). For full 
review see page 76. Cellar Selection, 
abv: 14.9% Price: $185 

Chateau Margene 2012 Cask 4 Cabernet Sau- 
vignon (Paso Robles). For full review see 

page 76. 

abv: 14.9% Price: $96 

Krupp Brothers 2011 Stagecoach Vineyard 
MS Cabernet Sauvignon (Napa Valley). For 

full review see page 77. Cellar Selection. 

abv: 14.5% Price: $150 

Wallis Family Estate 2012 Cabernet Sauvi- 
gnon (Diamond Mountain). For full review 
see page 77. Cellar Selection, 
abv: 14.5% Price: $85 

Hall 2011 Kathryn Hall Cabernet Sauvignon 
(Napa Valley). For full review see page 77. 
Cellar Selection. 

abv: 15.2% Price: $135 

Lexington 2011 Gist Ranch Estate Cabernet 
Sauvignon (Santa Cruz Mountains). Expect 
exciting things from this Bordeaux-focused label by 
Thomas Fogarty Winery. This offers scents of blue- 
berry, boysenberry and purple flowers such as lilac 
and lavender. It's dainty yet dynamic on the palate, 
with blue fruit and espresso, restrained and elegant 
throughout. — M.K. 

abv: 14.1% Price: $55 

Tanner DaFoe 2009 Cabernet Sauvignon 
(Santa Ynez Valley). Densely colored and 
nearly opaque in the glass, this offers aromas of 
black cherry syrup, strong black licorice and chic- 
ory, with lifting scents of chopped herbs and black 
pepper. It's velvety and dense on the palate, with 
purple and dark red fruits, black herbs and an even 
tannic grip. — M.K. 

abv: 14.1% Price: $110 

Wallis Family Estate 2012 Little Sister Caber- 
net Sauvignon (Diamond Mountain). Com- 
plex and compelling in dark plum and dusty dark 
chocolate, this Cabernet has under 3% Petit Verdot 
and under 3% Cabernet Franc blended in, provid- 
ing the wine with elegance and concentration. Soft 
on the palate, it suggests vanilla oak with subtlety, 
bringing all the components together on the linger- 
ing finish. — V.B. 

abv: 14.5% Price: $65 

Aiken 2011 Cabernet Sauvignon (Oakville). 

A study in dusty tannins and crisp, classic 
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cassis and cranberry, this wine offers plenty of the 
beloved herbaceousness of old-school Cabernet, 
along with a soft-hearted structure and compelling 
notes of violet and soy. Medium-bodied, it’s enjoy- 
able now but has the legs to age through 2026. Cel- 
lar Selection. — V.B. 

abv:14.7% Price: $125 

Hall 2011 Bergfeld Cabernet Sauvignon (St. 
Helena). Bergfeld is named for the winery’s 
historic owner and the land he originally planted 
around the winery in 1873. Given to old-world airs, 
the wine is chalky in black fruit, tobacco and mo- 
cha, as well as soft, substantial tannins. Generous 
in juiciness and structure, it has an herbal quality 
on the finish. —V.B. 

abv:15.1% Price: $135 

Kadiem 2011 Morisoli Vineyard Cabernet Sau- 
vignon (Rutherford). From a highly sought- 
after source of Cabernet, this is classically oaky and 
dusty, a sophisticated take on the grape, dense and 
soft in waves of black cherry. With medium weight 
that picks up steam on the milk-chocolate finish, 
it’s an impressive sipper or worthy companion to 
steak and potatoes. —V.B. 

abv:14.5% Price: $125 

Les Belles Collines 2011 Les Sommets Caber- 
net Sauvignon (Napa Valley). For full review 
see page 79. 

abv:14.3% Price: $85 

Martin Ranch 2011 J.D. Hurley Cabernet Sau- 
vignon (Santa Cruz Mountains). Aromas of 
blackberries are set against freshly milled cedar, 
dried flowers, chopped herbs and a bit of iron. Oreg- 
ano and thyme lead the palate, with slightly sour 
boysenberry fruit as well as espresso, dark choco- 
late and camphor, leaning on herbs more than ripe 
fruit. -M.K. 

abv:13.9% Price: $27 

Merryvale 2011 Cabernet Sauvignon (Napa 
Valley). For full review see page 80. Editors^ 

Choice. 

abv:14.1% Price: $65 

Pine Ridge 2012 Cabernet Sauvignon (Howell 
Mountain). Plum and pomegranate play off 
each other in this monument to Howell Mountain, 
the wine dense and Rubenesque, suggesting further 
time in cellar, through 2022. With 1% Cabernet 
Franc blended in, the tannins and oak are well- 
integrated, spiking in tobacco and licorice. Cellar 
Selection. — V.B. 

abv:15% Price: $90 

Borion 2012 Bull Rider Cabernet Sauvignon 
(St. Helena). For full review see page 81. Cel- 
lar Selection. 

abv:14.3% Price: $130 

Chimney Rock 2011 Cabernet Sauvignon 
(Stags Leap District). Juicy in lipsticky cher- 


ry, this Cab has big oak at the center, along with a 
substantial mouthfeel on the palate that’s unexpect- 
edly buoyed and bright with acidity. Big shoulders 
filled of tar and blackberry promise enjoyment down 
the road, through 2026. Cellar Selection. — V.B. 
abv:14.5% Price: $75 

Peering 2011 Nelligan Road Cabernet Sauvi- 
gnon (Sonoma Valley). Juicy, fruity and ap- 
proachable, this black fruit-driven Cab is yummy 
and enjoyable now, having spent perhaps additional 
time in bottle before release. With a licorice edge to 
the finish, it offers both herbal, savory tones in ad- 
dition to ripe sweetness. —V.B. 
abv:14.4% Price: $65 

Hall 2011 Cabernet Sauvignon (Napa Valley). 

For full review see page 82. Cellar Selection. 
abv: 14.9% Price: $50 

Salvestrin 2011 Salvestrin Estate Vineyard 
Cabernet Sauvignon (St. Helena). A meaty 
Cab with small percentages of Merlot, Cabernet 
Franc and Petit Sirah, this was given two years in 
mostly French oak. Pencil shavings and tar domi- 
nate on the nose, opening the way for a juiciness 
on the palate expressing dried herb and cassis. Inte- 
grated, the finish is savory and oaky. Enjoy through 
2021. Cellar Selection,. —V.B. 
abv: 14.8% Price: $64 

The Farm Winery 2011 Ipf Cabernet Sauvi- 
gnon (Paso Robles). A slightly reduced nose 
shows a bit of dank rubber, but the black cherries, 
dark mushrooms and soy sauce aromas soon shine 
through. The palate is driven by an umami charac- 
ter, trending toward forest floor, with red cherries 
and black pepper also present. — M.K. 
abv: 13.5% Price: $60 

Aiken 2010 Cabernet Sauvignon (Ruther- 
ford). This wine needs time to open, so give 
it a decant if possible, the tannins requiring air to 
unpucker. The follow-up will be a soft, subdued ex- 
pression of ripe red cassis and black currant with 
dried herb and tobacco coming slowly to the fore, as 
well as a streak of anise. — V.B. 
abv: 14.9% Price: $125 

Arrowood 2010 Cabernet Sauvignon (So- 
noma County). This is classic in herbaceous 
aromas and flavors, rich in juicy blackberry and 
blueberry while also offering savory pencil shavings 
and dark chocolate. Leathered, firm tannins com- 
plete the picture, providing structure and integra- 
tion to a wall of well-managed oak. — V.B. 
abv: 14.5% Price: $35 

Bougetz 2011 Eminence Cabernet Sauvignon 
(Napa Valley). This Cab-heavy blend also 
contains small amounts of Merlot, Petit Verdot and 
Malbec, combining effectively for a taste of rocky 
gravel and savory red fruit. Puckering tannins and 
oak suggest further aging or decanting, which will 


help to bring out the more nuanced juiciness of cas- 
sis and black tea. — V.B. 

abv: 14.4% Price: $55 

Elyse 2011 Cabernet Sauvignon (Napa Val- 
ley). This producer consistently offers 
balance in its red wines, and this is no exception. 
Sourced from a range of vineyards throughout the 
Napa Valley and blended with small percentages of 
Cabernet Franc, Malbec, Petite Sirah, Merlot and 
Petit Verdot, it’s juicy in plum, cassis and raspberry, 
structured and finished with a taste of mocha. —V.B. 
abv: 13.8% Price: $45 

J. Davies 2011 Cabernet Sauvignon (Dia- 
mond Mountain). A generous expression 
of mountain Cab, accompanied by 14% Malbec, 
also estate-grown, this rich, soft wine is remark- 
able for its texture and mouthfeel, which is velvety 
and smooth. Peppercorn, dried herb and choco- 
late pronounce themselves on the palate, provok- 
ing thoughts for a similarly accented meal. Enjoy 
through 2021. Cellar Selection.. —V.B. 
abv: 14.5% Price: $90 

Malk 2011 Cabernet Sauvignon (Stags Leap 
District). This inky, herbaceous 100% Cab- 
ernet is defined by peppercorn and dusty, chalky 
pencil shavings. Juicy on the palate as well as soft 
and supple, it’s complex and etched in black lico- 
rice, with a lingering finish. —V.B. 
abv: 14.5% Price: $80 

Trinchero 2011 Haystack Vineyard Cabernet 
Sauvignon (Atlas Peak). Black and thick, a 
study in smoky oak and tar, this intense vineyard- 
designated Cabernet will behave better over time. 
Brawny tannins surround substantial layers of 
blackberry and coffee, the feel on the palate weighty 
and voluptuous. Cellar through 2026. Cellar Selec- 
tion. —V.B. 

abv: 14.7% Price: $70 

Darms Lane 2011 Bon Passe Vineyard Cab- 
ernet Sauvignon (Napa Valley). Dark, inky 
and smoky on the nose, this estate-grown Cab is 
supple and medium bodied, offering bursts of juicy 
dark plum and berry on the palate. The oak is well- 
integrated and unobtrusive. —V.B. 
abv: 14.5% Price: $60 

Freemark Abbey 2011 Cabernet Sauvignon 
(Napa Valley). Sourced from several promi- 
nent vineyards across the Napa Valley, planted on 
hillsides and valley floor, this Cab is buoyed by large 
handfuls of Merlot in addition to smaller sprin- 
klings of Cabernet Franc, Petit Verdot and Malbec. 
Juicy raspberry and blackberry rise to the fore fol- 
lowed by faint dried herb and cedar, a dry lick of 
cinnamon on the finish. — V.B. 
abv: 13.5% Price: $50 

Kenefick Ranch 2010 Chris’s Cuvee Cab- 
ernet Sauvignon (Calistoga). A powerful 
mix of Cabernet with 10% Petit Verdot, this soft. 
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approachable wine reveals tightly wound layers of 
cassis, herb and sour cranberry. Dry tannins domi- 
nate on the palate and finish, suggesting a decant or 
airing beforehand. — V.B. 

abv:15.4% Price: $65 

Summers 2011 Cabernet Sauvignon (Calis- 
toga). Crisp raspberry and cassis stand out 
initially in this high-toned wine, a structured, vi- 
brant and soft 100% Cabernet Sauvignon that’s not 
overly priced. The impact of oak is low despite the 
wine having aged in half new French oak. It seems to 
have integrated itself well. — V.B. 
abv:13.9% Price: $34 

Trinchero 2011 Central Park West Vineyard 
Cabernet Sauvignon (St. Helena). This ex- 
plodes in sizable red cassis and berry fruit along 
with darker shades of blackberry and espresso. 
With leathery tannins that remain puckeringly 
huge, it can stand some time in the cellar mellowing 
out, through 2026. Cellar Selection. — V.B. 
abv:14.8% Price: $50 


ZINFANDEL 


Gary Farrell 2012 Grist Vineyard Zinfandel 
(Dry Creek Valley). For full review see page 
76. Editors’ Choice. 

abv:14.5% Price: $45 

Williams Selyem 2012 Bacigalupi Vineyard 
Zinfandel (Russian River Valley). For full re- 
view see page 77. Editors’ Choice. 
abv:14.8% Price: $55 

Kokomo 2012 Timber Crest Vineyard Zinfan- 
del (Dry Creek Valley). There’s something 
special about this Zin, given a handful of Petite 
Sirah for aromatic depth. It opens with supple, 
high-toned raspberry and cherry before delving into 
a layering of dusty, cinnamon spice. Juicy, alive and 
fresh, it delivers a cherry-vanilla finish. — V.B. 
abv:14.5% Price: $32 

McClean 2010 Simone (Paso Robles). 

Though already four years old, this blend of 
77% Zinfandel and 23% Petite Sirah shows lots of 
promise for a long-lasting wine. Complicated aro- 
mas of tobacco and ripe boysenberries become sage- 
brush herbs on the palate, bolstered by blueberry 
and elderberry fruits. The tannic grip is still strong, 
so drink 2018-2028. Cellar Selection,. — M.K. 
abv:14.7% Price: $20 

Lone Madrone 2011 Sheep Camp Zinfandel 
(Paso Robles). Sourced from a dry-farmed, 
40-year-old vineyard, this Zin offers aromas of red 
brick, cherry syrup, licorice, black sage, shaved nut- 
meg and nose-tickling baking spices. The grippy 
palate is driven by sagebrush and chemise, with 
ample amounts of pepper and spice giving nuance 
to the ripe blackberry fruit. —M.K. 
abv:15% Price: $45 


Cline 2012 Big Break Vineyard Zinfandel 
(Contra Costa County). This big but well-be- 
haved wine brings out the pure deliciousness of the 
grapes. It smells perfectly ripe without being sweet 
or jammy, feels very elegant and rich, and tastes 
like blackberry-boysenberry juice. It’s just tannic 
enough for balance, and the polished fruitiness con- 
tinues through the finish. Editors’ Choice. — J.G. 
abv:15% Price: $30 

De Loach 2012 Saitone Vineyard Olivet Bench 
Zinfandel (Russian River Valley). Saitone is 
a supremely historic vineyard, planted originally 
in 1895 in the thick of the Russian River Valley’s 
Olivet Bench, a coveted spot these days for Pinot 
Noir. The wine offers supple, soft tannins around a 
juicy intensity of grenadine and berry crumble. The 
structured backbone of minerality is remarkable. 
Editors’ Choice. — V.B. 

abv:15.5% Price: $45 

Gary Farrell 2012 Maffei Vineyard Zinfandel 
(Russian River Valley). For full review see 
page 79. 

abv:14.5% Price: $45 

Peachy Canyon 2012 Snow Zinfandel (Paso 
Robles). For full review see page 80. 
abv:14.8% Price: $38 

De Loach 2012 Zinfandel (Russian River Vai- 
iey). This full-bodied, balanced wine opens 
elegantly in the glass, revealing red berry and spice 
around a core of soft, layered tannins and restrained 
oak. On the finish a remarkable sprinkling of black 
pepper lingers playfully on the tongue. Editors’ 
Choice. —V.B. 

abv:15% Price: $20 

Easton 2013 Zinfandel (Amador County). 

With opulent ripe fruit flavors and plenty 
of tannin and acidity to back them, this is a com- 
plete, balanced and appetizing wine. It smells like 
blackberry with smoky, meaty accents, tastes rich 
and full of berries, and feels firm and tangy on the 
palate. It should improve through 2017. Editors’ 
Choice. —J.G. 

abv:14.5% Price: $18 

Francis Ford Coppola 2012 Director’s Cut Zin- 
fandel (Dry Creek Valley). For full review see 
page 82. 

abv:14.5% Price: $22 

Hendry 2012 Block24 Primitive (Napa Valley). 

For full review see page 82. 

abv:15.6% Price: $35 

Hunnicutt 2012 Zinfandel (Napa Valley). 

Gamy and somewhat sanguine, this fleshy, 
soft and evolving Zinfandel from a Napa Cab pro- 
ducer shows off Napa’s worthiness as a place for Zin, 
both in terms of grape growing and winemaking. 


Plum jam and cinnamon play off one another with 
ease, combining in full force on the finish. — V.B. 
abv:14.9% Price: $45 

McGah Family 2012 McGah Family Vineyards 
Scarlett Zinfandel (Rutherford). This 100% 
estate-grown field blend of Zinfandel and Petite 
Sirah made in microscopic quantities impresses in 
every way. Smoky dust hits the nose first, before 
ushering in soft layers of juicy, lush blackberry, sa- 
vory pepper and herb. Balanced and delicious, it’s a 
worthwhile find from Rutherford, land of Cab. Edi- 
tors’ Choice. — V.B. 

abv:15.8% Price: $38 

Quivira 2012 Reserve Zinfandel (Dry Creek Val- 
ley). Dusty tannins surround a lovely render- 
ing of savory leather in this reserve Zin, a balanced, 
fruity expression of blackberry and cinnamon. The 
structure and weight suggest further aging, through 
2018. Cellar Selection. — V.B. 
abv:14.5% Price: $42 

B.R. Cohn 2011 Zinfandel (Sonoma Valley). 

Most of the grapes were sourced from the 
southwest-facing side of the Mayacamas, not far 
from Monte Rosso, where the variety has found a 
powerful, historic home. Bacon and maple syrup hit 
the nose and palate immediately, with a juicy under- 
current of blackberry and blueberry adorned in clove. 
Full-bodied, the finish is smoky in espresso. — V.B. 
abv:15.2% Price: $38 

Benessere 2012 Collins Holystone Vineyard 
Zinfandel (St. Helena). For full review see 

page 84. 

abv:13.8% Price: $35 

Bonterra 2012 Made With Organic Grapes 
Zinfandel (Mendocino County). For full re- 
view see page 84. Editors’ Choice. 
abv:14.5% Price: $16 

Bridges 2012 Zinfandel (Sonoma Valley). 

From two wonderful Zin vineyards in the 
Sonoma Valley, Bedrock and Casa Santinamaria, this 
producer coaxes out spicy, dusty cinnamon and struc- 
tured blackberry, the oak subtle yet present. With 
tannins managed and a firm structure holding things 
up, the finish shows a subtle hint of herb. — V.B. 
abv:14.6% Price: $33 

Edmeades 2012 Shamrock Vineyard Zinfan- 
del (Mendocino County). This full-bodied, 
strongly flavored and firmly structured wine can 
tackle the juiciest cuts of meat. It smells like black- 
berries, black pepper and a little wood smoke, tastes 
rich with ripe fruit and feels somewhat astringent, 
in a good way. — J.G. 

abv:14.5% Price: $31 

Fields Family 2012 Sherman Family Vine- 
yards Old Vine Zinfandel (Lodi). This is full 
of personality, with a vivid herbaceous aroma, and 
savory, herbal accents surrounding the raspberry 
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and cranberry flavors. The balance is great, with 
firm tannins and fresh acidity. Flavors are tasty, un- 
conventional and memorable. Editors^ Choice. — J.G. 
abv:14.8% Price: $26 

Graziano2011 Reserve Zinfandel (Mendoci- 
no County). Big, ripe and fruity, this high- 
concentration wine made from old vines went a 
year longer in barrel than most. It smells like dried 
cherries and rhubarb-strawberry pie, tastes equally 
ripe and feels full bodied and a bit hot. But it’s so 
enthusiastic that it’s a kick to drink. — J.G. 
abv:14.5% Price: $28 

Hendry 2012 Blocks? &22 Zinfandel (Napa 
Vailey). For full review see page 85. 
abv:14.9% Price: $35 

Houdini 2011 Zinfandel (Chiles Valley). For 

full review see page 85. 

abv:14.6% Price: $22 

J. Rickards 2011 1908 Brignole Vineyard Old 
Vine Zinfandel (Alexander Valley). For full 
review see page 85. 

abv:14.8% Price: $26 

River Road 2012 Boschetti Vineyard Oid Vine 
Zinfandel (Russian River Valley). This is a 
different beast from most other Zins, shy and in- 
triguing in tight, dusty, high-toned raspberry and 
cassis, the spicy components leaning toward exotic 
cardamom and nutmeg. From a vineyard originally 
planted in 1925, holding on for dear life in the Rus- 
sian River Valley’s sea of Pinot Noir, it’s a rare and 
worthy find for the table. — V.B. 
abv:14.2% Price: $20 

Rock Wall 2012 Florence Vineyard Zinfan- 
dei (Dry Creek Valley). A smidgen of Petite 
Sirah is added to 98% Zinfandel from a coveted 
vineyard in the heart of Dry Creek Valley. It takes 
on perfumed red cherry and is finely hewn on the 
palate, soft and yet tense. Cinnamon and pepper 
swirl throughout, becoming more pronounced and 
integrated in the glass. — V.B. 
abv:15.2% Price: $30 

St. Francis 2012 My Father's Vineyard Old 
Vines Zinfandel (Dry Creek Valley). Dusty 
soft tannins envelope mouthwatering flavors of 
grandmother’s berry pie all within a brambly, 
brawny package of full-bodied weight and tex- 
ture that manages to seem elegant on the palate. 
The juicy concentrated fruit-forward flavor lasts 
through the long finish. — V.B. 
abv:15.6% Price: $45 

Terra d'Oro 2012 Zinfandel (Amador Coun- 
ty). A bright character comes through in 
this full-bodied wine. A distinctive fruit component 
reminiscent of strawberry and rhubarb comes with 
savory herbal accents that unfold on the palate and 


on the finish. Firm tannins and good acidity keep it 

balanced. Editors’ Choice. —J.G. 

abv:14.5% Price: $18 

Wellington 2009 Meeks Hilltop Ranch Zin- 
fandel (Sonoma Valley). This older wine 
displays an intriguing mix of baking spices, choc- 
olate-covered cola cherry and menthol, combining 
nicely on the palate in juicy, fruit-forward waves. 
With a small amount of winery-identified Durif, it 
holds together through the peppery finish. — V.B. 
abv:14.9% Price: $25 

Wild Coyote 2012 Red Tail Zinfandel (Paso 
Robles). There’s a characteristic funk on 
many unfiltered bottlings from this winery, and it 
works for this wine. Tangy, fermenting plum aromas 
give backbone to scents of purple fruit and black 
pepper. The intriguing flavors center on red cherry 
fruit, but carry oregano, parsley and Camembert 
cheese elements as well. — M.K. 
abv:14% Price: $25 

Andis 2011 Original Grandpere Vineyard Zin- 
fandel (Amador County). A soulful wine, 
this has an attractive leesy, earthy aroma that com- 
plements the mellow plum and raspberry flavors. It 
feels rounded and velvety, showing moderate tannins 
and good acidity. It makes a nice change from the all- 
fruit-all-the-time school of winemaking. — J.G. 
abv:13.9% Price: $40 

Buena Vista 2012 Arpad's Selection Zinfan- 
del (Sonoma Valley). Soft, approachable 
tannins frame the red berry exuberance that marks 
this Zin, a medium-bodied expression of enjoyable 
vanilla and cinnamon swirls. The power in the wine 
is sizable yet well-managed. — V.B. 
abv:15.5% Price: $36 

Cline 2012 Meadowbrook Ranch Zinfandel 
(Tehama County). Brawny and tasty at the 
same time, this combines oak, vanilla and cherry aro- 
mas with very full body, ripe and broad boysenberry 
flavors and firm tannins. A slightly hot finish echoes 
the spicy oak notes. The texture is firm and tannic, 
making it a good counterpoint to rich food. — J.G. 
abv:16.5% Price: $30 

Edmeades 2012 Peril Vineyards Zinfandel 
(Mendocino Ridge). With a touch of maple 
syrup in the fruity aromas, and rich, generous fla- 
vors, this full-bodied wine is lush, drenched with 
blackberry and boysenberry notes. Mild, oaky ac- 
cents from the aroma linger on the finish. — J.G. 
abv:15.5% Price: $31 

Fieids Family 2012 Old Vine The Century 
Biock Zinfandel (Lodi). This lively, medium- 
bodied red feels light on its feet due to deft oaky, 
smoky aromas, fresh acidity and vibrant tannins. 
Flavors recall raspberry and red cherry, and the tex- 
ture is tangy and firm. Made like the Lodi Native 
wines but with 20% new oak. — J.G. 
abv:14% Price: $24 


Grey Wolf Cellars 2012 The Jackal Zinfandel 
(Paso Robles). Fresh scents of clove-spiced 
cherries emerge from this wine by the label founded 
in 1994 by Joe (who died in 1998) and Shirlene Bar- 
ton, whose son Joe Jr. now oversees operations. It’s 
not particularly complicated on the palate, but that 
doesn't stop it from being quite tasty, with ripe red 
fruit and lush black licorice flavors. —M.K. 
abv:15.2% Price: $32 

Paul Dolan 2012 Zinfandel (Mendocino 
County). For full review see page 86. 
abv:14.5% Price: $25 

Quivira 2012 Zinfandel (Dry Creek Valley). 

This producer always does a nice job with 
Zinfandel and this is no exception, a fairly-priced 
offering of fresh-picked blackberry, red berry and 
blueberry. Sanguine and leathery in the back- 
ground, it’s balanced, too, with a finish of black 
pepper. —V.B. 

abv:14.5% Price: $24 

OREGON 

CHARDONN^”]!^ 

Domaine Drouhin Oregon 2012 Edition Limi- 
tee Chardonnay (Dundee Hills). This re- 
serve-level cuvee has been made since 2004, but in 
severely limited amounts. A mix of one-third new, 
one-third once-used and one-third neutral oak bar- 
rels aged the blend. Rich, tight and sappy, it shows 
generous ripe stone and tropical fruits, along with 
rich layers of butterscotch and toast. Drink now 
through 2025. Cellar Selection. — P.G. 
abv:14.1% Price: $65 

Domaine Drouhin Oregon 2013 Arthur Char- 
donnay (Dundee Hilis). From 20-year-old, 
Dijon clone estate vines, this substantial, tongue- 
gripping Chardonnay has intense depth of flavor. A 
luscious mix of grapefruit, apple, melon, spice and 
mineral elements, it drives down through the palate 
and never quits. Editors’ Choice. —P.G. 
abv:13.9% Price: $35 

Alloro 2012 Estate Chardonnay (Chehalem 
Mountains). Balanced and graceful, this bar- 
rel-fermented gem runs the gamut from apple to pear 
to peach, all framed with lively acids tasting of citrus 
and stone. It goes long and deep, with toast and spice 
beautifully proportioned. Editors’ Choice. — P.G. 
abv:13.4% Price: $28 

Winderlea 2013 Chardonnay (Wiilamette 
Vaiiey). The Carabella, Hyland and Thistle 
vineyards continue to be the fruit sources for this 
gorgeous wine that’s tart and stylish. The well- 
blended flavors mix citrus, tea, mineral and toast, 
and the length is impressive. Drink 2015-2025. 
Cellar Selection. —P.G. 

abv:13.5% Price: $38 
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Shea 2012 Chardonnay (Willamette Valley). 

This stylish, tightly wound, concentrated 
effort features yellow fruits adorned with layers of 
toast, butter and caramel. It will continue to open 
gracefully over a 48-hour window, suggesting that 
it may be cellared successfully. But if you have the 
patience to decant/aerate properly, it is immensely 
enjoyable right now, and a very fine value. Editors^ 
Choice. — P.G. 

abv:13.8% Price: $30 

Willamette Valley Vineyards 2012 Elton 
Chardonnay (Eola-Amity Hills). Sweet and 
extra ripe, this pushes the peach and apricot fruit 
to a rich and focused center, and keeps the impact 
of new French oak at just 20%. Which is plenty, 
adding just enough sweet and toasty vanilla to the 
extended, rich finish. —P.G. 
abv:14.2% Price: $45 

Lemelson 2012 Reserve Chardonnay (Willa- 
mette Valley). Made with native yeast (no 
inoculation), this is a ripe and buttery wine loaded 
with peach and Asian pear fruit flavors. Just 28% 
of the barrels were new, bringing toasty goodness 
throughout. A flavor of buttered, roasted nuts fin- 
ishes it nicely. — P.G. 

abv:13.5% Price: $30 

Willamette Valley Vineyards 2012 Bernau 
Block Chardonnay (Willamette Valley). 

Made with Dijon clones planted 20 years ago, this 
offers juicy, fruity and full-bodied flavors of lime- 
ade and apple cider. The aging in 45% new French 
oak puts a finish of toasted walnuts around the ripe 
fruit. — P.G. 

abv:13.3% Price: $45 

Willamette Valley Vineyards 2012 Diion 
Clone Chardonnay (Willamette Valley). Soft 
and spicy, this exhibits the extra richness of the 
landmark vintage. Broad flavors of peach, apricot 
and banana are accented with lime-tinged acids and 
set in a lightly toasty frame. — P.G. 
abv:13.5% Price: $25 

Benton-Lane 2012 Chardonnay (Willamette 
Valley). This is done in the old school 
style — barrel fermented, full malolactic, and aging 
in 20% new French oak. The strong barrel influence 
comes through as vanilla bean and butterscotch, 
with that same buttery-smooth mouthfeel. It leads 
into a pretty finish with a suggestion of lemon me- 
ringue. — P.G. 

abv:13% Price: $29 

Citation 2012 Chardonnay (Oregon). Barrel- 
fermented, this is bright and heavily fla- 
vored with sweet new oak. It’s young and forward, 
but will benefit from additional bottle age in order 
to integrate fully the barrel flavors with the crisp, 
clean, apple-flavored fruit. — P.G. 
abv:13.1% Price: $32 


A to Z 2013 Chardonnay (Oregon). For full 
review see page 88. Best Buy. 
abv:13% Price: $13 

vTognier 


Penner-Ash 2013 Viognier (Oregon). All 

stainless-steel fermented and not put 
through malolactic, this is an immaculate, fragrant 
and rich Viognier, a showcase of peach, pear and 
melon fruit with sharp citrus highlights. Splendid 
aromatics, ripe and balanced fruit, and impressive 
length make this a standout. Editors^ Choice. — P.G. 
abv:14.5% Price: $30 

Season 2013 Viognier (Southern Oregon). 

This fairly bursts with a luscious mix of 
tropical fruits. Pineapple, guava, starfruit, kiwi and 
more occupy center stage, leading into a creamy fin- 
ish with suggestions of banana cream pie. — P.G. 
abv:14.2% Price: $23 

Merrill Cellars 2013 Viognier (Oregon). With 
an Artist Series label, this ripe and full- 
bodied wine blends two clones from different vine- 
yards. It’s both plush and piercing, a mix of nectar- 
ine, apricot and peach fruits, with a bit of butter to 
smooth the finish. — P.G. 

abv:13.4% Price: $25 

Merrill Cellars 2011 Reserve Viognier (Ore- 
gon). This spent 18 months in neutral Amer- 
ican oak, and has a strong woody scent and flavor. 
Light melon and cucumber fruit remains somewhat 
buried, and the mouthfeel is soft and diffuse. Drink 
up. —P.G. 

abv:13.8% Price: $30 


PINOTGRIS 


Lemelson 2013 Tikka’s Run Pinot Gris (Willa- 
mette Valley). This perfumed wine is a su- 
perb expression of Oregon Pinot Gris, and the best 
Tikka’s ever from Lemelson. Apples, oranges and 
ripe melons fill the fruit bowl, bright and luscious 
and accented with perfectly proportioned bar- 
rel notes of toasted coconut and almond. Editors’ 
Choice. —P.G. 

abv:13.3% Price: $19 

River’s Edge 2012 Pace Family Vineyard 
Pinot Gris (Elkton Oregon). It’s best to de- 
cant this wine, in order to give it time to express its 
complexity while smoothing over the aggressive al- 
cohol. Fermented and aged in neutral oak barrels, it 
tastes of lightly toasted grain, Asian pear, breakfast 
tea and honey. That lick of honey swirls through the 
center and out the lingering finish, though the wine 
is quite dry. Editors’ Choice. — P.G. 
abv:14.7% Price: $16 

Thistle2013 Pinot Gris(DundeeHills) .Here’s 
a textbook Pinot Gris, fermented entirely in 


stainless steel, kept racy and crisp (no malolactic 
fermentation), with bright fruit flavors of fresh cut 
pear. It’s set in a frame of well-textured acidity, 
with a lick of wet stone. Editors’ Choice. — P.G. 
abv:12.8% Price: $16 

Vercingetorix VX 2013 Pinot Gris (Willa- 
mette Valley). This is a fresh, immaculate 
wine, low in alcohol but complex with mixed fruit 
flavors of jicama, melon and Honeygold apples. Ac- 
ids provide the right underpinning without turning 
sour, and the lingering finish is spot-on. Editors’ 
Choice. — P.G. 

abv:12.1% Price: $20 

Jovino 2013 Pinot Gris (Willamette Valley). 

Well-defined, crisp and lightly peppery, this 
estate-grown Pinot Gris carries no hint of oak ag- 
ing. Tart apple and pear fruit have just the right bite 
to sail into a sharp and satisfying finish. Editors’ 
Choice. — P.G. 

abv:13.5% Price: $16 

Wine by Joe 2013 Pinot Gris (Willamette Val- 
ley). Tight and bright, this tasty wine hits 
the mineral button under tangy lemon flesh and 
rind. The tart fruit is refreshing, clear and clean 
through a driving finish. Best Buy. — P.G. 
abv:13.5% Price: $14 

Benton-Lane 2013 Pinot Gris (Willamette 
Valley). Creamy and fresh, this mineral- 
driven effort spent no time in barrel, and did not 
go through malolactic fermentation. The pear and 
apple fruit is quite clean and lightly minty. — P.G. 
abv:13.8% Price: $17 

Firesteed 2013 Pinot Gris (Oregon). For full 
review see page 88. Best Buy. 
abv:12.1% Price: $13 

Stanton Vineyard 2013 Pinot Gris (Wil- 
lamette Valley). Creamy and fresh, this is 
made from estate-grown grapes, fermented in a mix 
of stainless steel and neutral barrels. The fruit flavors 
blend jicama, melon and pear, with a touch of sweet- 
ness. It finishes with a hint of honeysuckle. — P.G. 
abv:12.5% Price: $14 

Wildewood 2013 Pinot Gris (Willamette Val- 
ley). Bright fruit flavors of pear and tan- 
gerine light up the palate, set against tangy acids. 
A versatile, fresh and quite tasty young white wine, 
it’s best enjoyed right now. Best Buy. — P.G. 
abv:13.4% Price: $13 

MICHIGAN 

RjESLING ’ 

Bowers Harbor 2013 Langley Late Harvest 
Riesling (Old Mission Peninsula). There is 
a sense of restrained purity on the nose, showing 
unripe pear, apple skin, lemon zest and crushed 
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CLASSIFIEDS 


stone. The palate is more evoking, offering notes of 
juicy apple and candied citrus that are balanced by 
lemon-lime acidity. — A.P. 

abv:9% Price: $18 

nn St. Julian 2013 Reserve Riesling (Lake Michi- 
gan Shore). Dusty peach, orange spice and 
lemony black tea show brightly on the nose of this 
exotic Riesling. A palate housing soft but driving 
acidity brings notes of ripe stone fruits that lead 
into a white tea finish. Best Buy. —A.P. 
abv:12% Price: $13 

Bowers Harbor 2013 Block ii Riesling (Old 
# Mission Peninsula). Steely and lime-driven 
at first, aromas of underripe peach and red apple 
quietly emerge on the nose. Juicy apple and Meyer 
lemon show brightly on the palate, with crisp and 
balanced acidity providing solid structure. This is a 
straightforward but delicious Riesling, perfect as an 
aperitif. — A.P. 

abv:12% Price: $32 

St. Julian 2013 Reserve Late Harvest Ries- 
O # ling (Lake Michigan Shore). Pineapple rind, 
lemon pith and orange blossom start off the aro- 
mas. The palate is a bit more opulent, with notes 
of honey-drizzled guava and mango giving way to a 
slightly astringent, semidry finish. — A.P. 
abv:12% Price: $13 


Bowers Harbor 2013 Smokey Hollow Riesling 
O W (Old Mission Peninsula). Fresh lemon and 
crushed mineral tones ride over restrained aromas 
of tart peach and apple skin. The palate shows un- 
derripe pear and sour lemon, with a finish reminis- 
cent of Pixy Stix. —A.P. 

abv:12% Price: $18 


VIRGINIA 

CHARDONNAY^ 


nn Veramar2013 Estate Club Chardonnay (Vir- 
ginia). Underripe peach, candied lemon and 
white flower aromas are lifted and bright on the 
nose. The palate is zesty and crisp, with ripe red-ap- 
ple flavors leading to a slightly chalky finish. — A.P. 
abv:13.1% Price: $26 

Chatham 2012 Church Creek Steel Chardon- 
O / nay (Virginia’s Eastern Shore). Lemon curd 
and citrus blossom ride over underripe melon and 
apple on the nose. The creamy and full palate is a 
result of extended lees contact, while flavors of 
honeydew and lemon lead to a sea-spray finish. A 
perfect pairing for the Eastern Shore’s local fare of 
raw oysters. —A.P. 

abv:12.5% Price: $17 

Jefferson Vineyards 2013 Rsv. Chardonnay 
# (Virginia). Lemon zest and orchard fruit aro- 
mas are accented by notes of toasted popcorn. The 
medium-bodied palate shows fresh lemon juice and 


underripe peach tones, with crisp acidity balancing 

the toasted vanilla finish. —A.P. 

abv:13% Price: $25 

The Boneyard 2013 Chardonnay (Monticello). 

Aromas of smoky peach, citrus blossom and 
crushed stone are enticing and inviting. The palate 
of this unoaked Chardonnay is restrained and green 
apple focused, with a refreshing lemon-lime vein 
running down the backbone. —A.P. 
abv:12.4% Price: $20 


RED BLENDS 

Linden2010 Hardscrabble (Virginia). Hailing 
from a hot vintage, this blend of 83% Cab- 
ernet Sauvignon, 14% Merlot and 3% Petit Verdot 
is ripe and fruit-forward, while maintaining finesse 
and verve. On the nose, dark cherry, plum and black- 
currant aromas are lifted over integrated oak tones 
of vanilla and baking spice. A full and structured 
palate brings rich black-fruit flavors, with cracked 
pepper and crushed granite adding nuance. — A.P. 
abv:15.3% Price: $50 

Trump 2012 New World Reserve (Monticel- 
lo) . The nose is concentrated and dark, with 
currant, plum and mocha driving the aromas. Fruit- 
driven on the palate, this Merlot- and Cabernet 
Franc-heavy blend is given structure from sandy, 
ripe tannins. A dusting of cracked pepper and stone 
linger on the finish. — A.P. 

abv:13% Price: $28 

Fabbioli Cellars 2012 Tre Sorelle (Virginia). 

This is a lively and structured blend that in- 
tegrates Tannat with Merlot and Petit Verdot. With 
11 months in French oak, toasted coffee and tobacco 
notes ride over ripe cherry, plum and currant aro- 
mas. The tannins are sandy on the palate, giving 
ample structure to a dark fruit-driven wine. Freshly 
crushed black pepper lingers on the finish. — A.P. 
abv:13% Price: $30 

Quievremont 2012 Meritage (Virginia). Red 

fruit aromas pervade on the nose, with ci- 
gar box and menthol notes riding in the back. The 
palate is slightly restrained on entry, but opens 
up to riper notes of cherry and plum specked with 
crushed pepper. This blend of Merlot, Cabernet 
Sauvignon and Cabernet Franc is approachable now 
and ready to be enjoyed. —A.P. 
abv:13.2% Price: $32 

Quievremont 2012 Vin de Maison (Virginia). 

Ripe aromas of dark berries mingle with 
ample notes of black pepper, toasted vanilla and 
dusty tobacco. The palate is oak-driven in nature, 
but notes of tart red currant shine through, offering 
a bit of levity. — A.P. 

abv:13.3% Price: $23 


WINE TOURS 

LA DOLCE VITA WINE TOURS: 

Sample the best of Barolo, Brunello, 
Super Tuscans. Small groups (2-14), 
gourmet dinners, informative guides 
on 18 itineraries. New: Umbria and 
Amarone+Alto Adige. 888-746-0022; 
www.dolcetours .com 



CUSTOM FLYSWATTER 
QUANTITIES 

PLASTIC: $2.00 ea. minimum 100 
With custom name: $4.00 ea. minimum 100 
FAUX LEATHER: $4.00 ea. minimum 60 
With custom name: $6.00 ea. minimum 100 
Plus Shipping & Handling 

VIEWPOINT SALES 
1880 CRIMSON Ln. 

Santa Rosa, CA 95403 
707-544-1906 

LIMITED QUANTITIES 


SOFTWARE 


WINE CELLAR SOFTWARE. 

Cellaring guide plus inventory manage- 
ment with rack display. Charts and re- 
ports show cellar contents, wines added 
or consumed. Decanter called it good 

fun. Free trial from www.uncork.biz 


REUSABLE WINE BAGS: 

Request Free Quote on all wine promotional 
products & accessories plus stylish eco-friendly 
bottle bags. 100% Quality & Price Guarantee. 
Call or visit us online. 760-456-5292. 

www.winebags.com 


ADVERTISE WITH US 

For More Information and Rates Contact: 

Denise Valenza 

dvalenza@wineenthusiast.net 
Phone: 813-571-1122 
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SPIRITS 

Mellow ’cello: limoncello reviews 


ive Southern Italians lemons, and they’ll 
make the sunny yellow liqneur known as 
limoncello (sometimes called limoncino). 
Since lemon trees thrive in the Mediter- 
ranean climate, it seems as if each household 
at the bottom of the hoot has its own recipe to 
make the most of the citrusy abundance. 

Limoncello isn’t difficnlt to 
make, and it can be a satisfy- 
ing endeavor for those who en- 
joy a DIY project. It requires a 
base spirit (most of the bottles 
reviewed this month use neutral 
grain spirit or grape brandy), 
sugar and, of conrse, lots and 
lots of fresh, fragrant lemon zest. 

However, it also requires 
time and patience— most reci- 
pes call for a one-week to two- 
month resting period to allow the spirit to ful- 
ly infuse. 

Luckily, a number of liqueur producers pro- 
vide instant gratification, offering limoncel- 
los that showcase fruit grown along the Amalfi 
Coast and Sicily. Although we’re partial to It- 
aly’s versions, several non-traditional limon- 


CelloVia Coconut Lime (USA; CelloVia Inc., 
Wheeling, IL) . Made with Persian lime rinds, 
it’s not a traditional limoncello, but it’s delicious 
nonetheless. Straw-colored and bright in the glass, 
it’s slightly sweet and bursting with lemongrass and 
fresh lime peel. 

abv: 27% Price: $20/375 ml 

CelloVia Cherry Lime (USA; CelloVia Inc., 
Wheeling, IL). This nontraditional ’cello is 
made with Persian limes and three different kinds 
of cherries. It has a surprising rosy hue and is rela- 
tively light bodied, offering sweet, juicy stone fruit 
and a spiced, warming finish, 
abv: 27% Price: $20/375 ml 

Arvero Limoncello Liqueur ( Italy; Vias Imports, 
New York, NY). Refreshing and ideal for sip- 
ping or mixing, this lemonade-like liqueur is cloudy 


cellos showed well in this month’s reviews, in- 
cluding lime and grapefruit (as well as lemon) 
spirits from California, and variations made 
with thin-skinned Meyer lemons and even 
USA-grown etrogs— small, wrinkly citrns fruit 
common in Israel. 

Once you have a bottle in hand, how to en- 
joy it? Italians typically enjoy 
it chilled as a digestiuo after a 
meal. It’s also refreshing ponred 
over crushed ice for a grown-up 
version of a snow cone. Bar- 
tenders sometimes regard it 
as a higher-proof take on lem- 
on syrup, using it to round out 
cocktails made with white spir- 
its — gin, vodka and even white 
whiskey. 

Ready to try it for yourself? 
Use one of the bottles below in this easy spring- 
time sipper: In a tall glass, pour one ounce each 
of limoncello and gin (try Plymouth, or any oth- 
er brand that takes a lighter hand on the jnni- 
per). Top up with a scoop of ice and club soda, 
then garnish with a fresh sprig of rosemary or 
thyme. —Kara Newman 


yellow in the glass, with a sweet lemon-lollipop fla- 
vor and mouthwateringly tart finish. 

abv: 32% Price: $25 

CelloVia Blood Orange Vanilla (USA; CelloVia 
Inc., Wheeling, IL). Orange rinds furnish a 
gentle, cloudy yellow hue and mild aroma for this li- 
moncello rift. It’s big and sweet on the palate, show- 
ing grapefruit, lemon and a touch of vanilla on the 
long finish. 

abv: 27% Price: $20/375 ml 

Sukkah Hill Spirits Etrog Liqueur (USA; EAFD, 
Los Angeles, CA). Nodding to Jewish heri- 
tage, this liqueur is made from lemon-like etrog 
fruits sourced from a California farmer. It reads 
like a lighter version of limoncello, featuring a bold 
lemon-zest aroma and clean finish sprinkled with 
ginger and white pepper, 
abv: 38% $25/375 ml 


Caravella Limoncello Originale (Italy; Saz- 
erac Company, Chicago, IL). This clear, pale- 
yellow spirit combines candied lemon peel with 
delicate, subtle fresh-herb notes on the nose and 
palate. Though sweet up front, it finishes clean and 
fresh, teasing faint hints of celery and tarragon. The 
producer recommends mixing one part limoncello 
to three parts vodka for a “limontini.” 
abv: 28% Price: $20 

CelloVia Blueberry Lavender Limoncello 
(USA; CelloVia Inc., Wheeling, IL). Ruddy 
and slightly cloudy in the glass, this tasty, fruit- 
forward sipper offers cherry and cinnamon, with 
a fleeting floral hint. Made with lemon rinds, wild 
blueberries and fresh lavender buds, 
abv: 27% Price: $20/375 ml 

CelloVia Grapefruit Kaffir Lime Leaf (USA; 
CelloVia Inc., Wheeling, IL). Sweet and vis- 
cous, this limoncello variation is a cloudy, light 
yellow hue. Flavors show plenty of grapefruit plus 
a faint coconut aftertaste, suggesting tropical drink 
variations. 

abv: 27% Price: $20/375 ml 

CelloVia Meyer Limoncello (USA; CelloVia 
Inc., Wheeling, IL). Made with Meyer lem- 
on, this American riff on limoncello is light yellow 
and cloudy in the glass and viscous on the palate. 
Providing plenty of citrus-peel aromas, the flavor 
mingles orange and lemon, finishing long with white 
pepper and ginger sparks. 

abv: 27% Price: $20/375 ml 

Battistella Orangecello (USA; Six Mile Creek 
Vineyard, Ithaca, NY). The base spirit of 
this limoncello-style liqueur is a vodka distilled 
from Seyval Blanc wine. It appears pale orange and 
cloudy, with a juicy tangerine-like aroma. The re- 
freshing oranges-and-honey flavor echoes the scent, 
finishing slightly resiny and with a trace of alcohol 
heat. 

abv: 30% Price: $25/375 ml 

Glaser Distillery Limoncello (USA; Glaser Es- 
tate Winery, Roseburg, OR). Shake well be- 
fore pouring, since sediment can settle to the bot- 
tom of the bottle. Once mixed, this liqueur is pale 
yellow and cloudy, with lots of bright, true lemon 
aroma and tart, lemon-curd-like flavor. The alcohol 
feels balanced. 

abv: 20% Price: $20/375 ml 

Re:Find Handcrafted Limoncello Liqueur 
(USA; Paso Robles Craft Distilling, Paso Ro- 
bles, CA). Made from California-grown lemons and 
a base spirit distilled from wine grapes, this sweet- 
tart liqueur appears cloudy and dull yellow, with a 
juicy aroma that evokes just-cut lemon slices. It’s 
slightly viscous, with a mouthwatering, astringent 
citric zing and a fair amount of alcohol heat on the 
finish. 

abv: 40% Price: $25/375 ml 



Although we’re 
partial to Italy’s 
versions, several 
non-traditional 
limoncellos showed 
well in this month’s 
reviews. 
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ing this a dangerously drinkable tripel that’s best 
shared with friends and food; pair it with fried pork 
chops or a good sharp Cheddar. 
abv:9.3% Price: $15/22 oz 


Blondes have more fun, or tripel your pleasure 


W hile it’s generally beneficial to pres- 
ent a clearly defined style on beer la- 
bels, there are exceptions — styles that 
might cause a bit more confusion. IPAs 
and stouts are pretty standard these days, and 
so are the “imperial” or “double” iterations of 
these offerings. Consumers understand what 
to expect— that “double” means 
two times the overall experience 
in terms of flavor, strength and 
intensity of profile. So what hap- 
pens when people come across a 
tripel? Will it make you combust 
upon first swallow from sensory 
overload? 

Obviously that won’t hap- 
pen, but I wonder how many 
people shy away from the style, 
thinking that it’s going to be far 
too overwhelming. It’s a shame, because al- 
though these beers aren’t short on strength, 
they represent some of the most complex and 
well-crafted beers available today. 

Tripel is a classic Belgian Trappist style that 
has since found respect and interpretation from 
brewers across the world. The name stems from 


These brews are 
big and powerful, 
with thick, frothy 
heads and intense 
aromas and flavors 
that are not for the 
faint of heart. 


part of the brewing process in which brewers 
use up to three times the amount of malt than 
the standard Trappist beer, resulting in the 
strongest selection in that producer’s lineup. 

These brews are big and powerful, with 
thick, frothy heads and intense aromas and fla- 
vors that are not for the faint of heart. Notes of 
Belgian yeast and malty sweet- 
ness are coupled with balanc- 
ing bitterness and alcoholic 
bite. Though the typical alcohol 
range is between 8-12% abv, 
the best achieve balance, so it’s 
not as noticeable as one would 
imagine. Instead it contributes 
a subtle warmth and creamy 
texture to the mouthfeel. 

I’ve also included a hand- 
ful of reviews for another Bel- 
gian style, Belgian pale ales. Sometimes labeled 
as “blonde” beers, they generally offer similar 
malt-dominant profiles as tripels, but with less 
intensity and potency, often registering at any- 
where from 4-7% abv. 

Prost! 

—Lauren Buzzeo 


Westmalle Tripel (Tripel; Westmalle, Bel- 
gium). Tripels don’t get more authentic 
than this classic Belgian brew. It’s immediately 
attractive, with a rich, golden color and a frothy 
off-white head that boasts excellent retention and 
leaves gorgeous lacing behind with each sip. The 
bouquet is vibrant and esthery, with forward notes 
of banana cream pie, apricot, baking spice and Tur- 
binado sugar, all framed by an acidic seam of or- 
ange essence. The creamy, mouthfilling palate offers 
more of the same, with additional notes of dried 
mango, peach and pineapple as well as hints of cin- 
namon, pepper and lemon rind that carry through 
to the long, pleasantly warming finish, 
abv: 9.5% Price: $6/330 ml 

Unibroue La Fin du Monde (Tripel; Unibroue, 
Canada). Ignore the alarming name — la 
fin du monde means “the end of the world” — and 
consider this Canadian tripel a real eye-opener as 
to the beauty of the classic Belgian style. It pours a 


stunning, hazy gold color, with a creamy white head 
that hangs around for a while, leaving sticky lacing 
behind with each sip. The bouquet is forward, but 
elegant, with clean, well-defined scents of just-ripe 
white peach, apricot and banana, all dusted with 
spicy accents of coriander, clove and white pepper. 
It’s remarkably balanced, the alcohol barely notice- 
able save for a subtle warmth on the finish and a 
delectable roundness to the palate. Flavors of biscu- 
ity malt, honey-drizzled banana and more lemon oil 
carry through to the lingering finish, 
abv: 9% Price: $10/750 ml 

Left Hand Brewing Co. St. Vrain Tripel Ale 
(Tripel; Left Hand Brewing Co., CO). This 
rich, full-bodied brew is loaded with dense aromas 
and flavors of candi sugar, baking spice, just-ripe 
plantain and Granny Smith. The palate is surpris- 
ingly light and bright, offering medium carbonation 
and a subtle bitterness that lifts the finish. The al- 
cohol is well integrated and barely noticeable, mak- 





AQ 21st Amendment He Said (Tripel; 21st 
07 Amendment Brewery, CA). An interesting 
take on the style, this tripel is brewed with pump- 
kin, galangal and tarragon. The result is a unique 
experience that’s bursting with sweet spice and sa- 
vory herb characteristics, like a pumpkin pie topped 
with herbed butter. Medium bodied and sweet, it’s 
balanced by medium carbonation, keeping the pal- 
ate lifted and the finish fresh. Notes of pie spice, 
caramelized pumpkin and soft peppery warmth 
hang on through the finish. 

abv: 8.2% Price: $10/12 oz 4 pack 


BEL GIAN P ALE ALE 

M Mons Abbey Blonde d’Abbaye (Belgian Pale 
Ale; Belgh Brasse, Canada). An attractive 
and immediately accessible brew, this opens with 
light scents of firm stone fruit, digestive biscuit 
and fresh grass. The palate is dry and slightly dusty, 
with medium-plus carbonation and flavors of fresh- 
ly crushed grain, husk and yeast. Yeasty accents de- 
velop on the finish, as lingering hints of white pep- 
per and sweet spice unfold on the close, 
abv: 7% Price: $11/750 ml 


Leffe Blonde (Belgian Pale Ale; Abbaye de 
# Leffe, Belgium). This is an approachable, 
easy drinking blonde that’s sure to please a broad 
range of palates with its smooth mouthfeel and 
subtle overall character. Faint aromas and flavors of 
clove, white pepper and fresh-baked bread dance on 
the nose and palate, lifted by medium carbonation. 
A lingering malty sweetness lingers on the finish. 
A nice choice for Asian take-out, especially dishes 
with a little bit of spice, as the beer’s sweetness will 
partner nicely with subtle heat, 
abv: 6.6% Price: $11/12 oz 6 pack 
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I f.. 


INSIDE A WINERAVE 


BY MARISSA A. ROSS 



learned my friends Maxwell Leer and Adam Vourvoulis were 
hosting their latest Winerave pop-up inside a tepee (yes, tepee) at 
the Beefsteak party at Vihiana in dbs Angeles. 

For those not in entertainment, the annual Beefsteak Jash is a . 
sort of carnivore cotillion ball for the comedy world, where joke pros . 
dance and dine on mounds of meat— no forks or napkins allowed. 
Hosted by comic Eric Wareheim — the “Eric” in Tim & Eric— the party 
raises money for the Los Angeles Regional Food Bank. 

Despite not really being mto electronic music, I immediately asked 
to volunteer in whatever way I could, because wine and comedy are thef 
only two things I really love. Sorry, Dad. 

As it turned out, volunteering meant being covered in DayGlo body ^ 
paint and serving shots of Skittles-tasting Jakob Schneider Riesling, 
all under the glow of black light. 

In groups of four, guests in cocktail attire entered our trippy tepee 
to find Maxwell and I listening to Drake, glowing amidst illuminated 
moss, plants and a massive pink pig’s skull. 

We would welcome them, ask them to participate in a celebratory 
wine shot, then toast; “To spirit, to community, to cosmos and to 
Winerave.” 

It was super weird, but that’s what made it such a blast. 

It’s important to remember: Wine should be fun. So, sometimes 
you just have to shut up, duck into a tepee and shoot some Riesling. ^ 

Read more of comedian Marissa A. Ross's journey through wine at her blog, Wine All 
The Time. 
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MQIIer Thurgau Vigna delle Forche Cembra cantina di montagna, 

Pinot Grigio Simboli La Vis, Sauvignon Cembra cantina di montagna, 
Trentodoc Brut Tridentvm Cesarini Sforza, Teroidego Rover Autoctoni La Vis, 

Cabernet Sauvignon Ritratti La Vis. 

Ethica WInea Inc. - 3238 Old Heather Rd. San Diego CA 92111 T. USA (858) 737- 4137 

www.ethjcawjnes.com www.gruppo-la-vjs.com 
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